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EDITORIALS 


posely timed to reach canners just a few days 
before they leave for the big Atlantic City Con- 
‘vention. From all reports, that resort will be crowded 
‘to the rafters, and as is usual under such circum- 
- stances, there is bound to be a certain amount of con- 
fusion. It is the purpose of this issue to acquaint the 
industry beforehand with the various details of activ- 
ity, so that attending delegates may PLAN their per- 
sonal tours to get the very most possible out of the 
_ Convention, and so avoid the confusion. 
_ Before making those plans this column would like to 
> suggest a careful reading of the article by Mr. Winters, 
+ Entitled “The Application of Mechanization to Quality 
» Control”. The article goes much further than that. 
Mr. Winters has something to say also about sales 
» policy, public relations, research and engineering. If 
_ there is a single canner alive today who can read these 
_ words without being moved to deep thought and reflec- 
\ tion AND action, then we miss our guess by a wide 
mark. These are the words of a hard-headed, practical, 
_ business-like canner, thinking out loud. And there is 
a wealth of information between the lines that will 
_ automatically occur to the individual reader. This is 
a gem that we are proud to publish, the reading of 
which we guarantee will help you get more out of the 
convention. Mr. Winters talked for well over an hour 
at the meeting of the Ontario Canners early last month, 
and it seemed for a time the audience would never stop 
applauding. 
- And there is much other reading of vital interest to 
canners in this issue. Bean canners, seedsmen and 
) thers will want to read Mr. Fortier’s article outlining 


PLANNING—This issue is pur- 


‘ne mechanics and the present status of the bean har- 


vster machine. Pea canners will be pleased to learn 

nat the pea combine, though not quite so advanced as 
 ‘o bean harvester, appears to be definitely on the way. 
> i’ca canners, too, will want to read about an Alaska 
>'\pe pea that isn’t quite so fickle. Tomato canners, 

‘inking of buying a continuous open cooker, will profit 

‘om the reading of the column “Technologically 
>> peaking”. All canners will read with interest the 
» «count of a broker engaging in radio advertising for 
ne account of his principals. 


| THE PROGRAM—Before leaving for the Conven- 
ton the canner will want to study over the program 
carefully. Note that there are but two General Ses- 
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sions and that these will both be held on Saturday, 
January 19. The title of Senator Bennett’s talk to be 
delivered Saturday morning is intriguing—“Govern- 
ment and Industry, Partners or Antagonists”. That’s 
a pretty good subject for any convention talk and espe- 
cially for the Republican and Democratic Conventions 
to be held later this year. Not knowing Senator Ben- 
nett we are not in position to guess what his approach 
will be, but by the time the afternoon session is over, 
we should know whether the answer will be “partners” 
or “antagonists”, for at that session we will hear from 
OPS, Agriculture, the Quartermaster, and the Defense 
Production Administration. Canners will want to 
study the programs of the Raw Products and Canning 
Problems Conferences carefully, for these run concur- 
rently, and it may be necessary to skip from one to the 
other to be sure of hearing the talks of particular 
interest from an individual standpoint. Note well that 
all other sessions, excepting the Saturday afternoon 
Canning Problems Conference will be held in the Tray- 
more Hotel. That one Canning Problems Conference 
is scheduled for the Ritz-Carlton. 


We should like to suggest here that convention dele- 
gates make use of the daily schedule of events. Run 
down the list and check off the functions you will want 
to attend. Besides the N.C.A. program there will be 
many other functions you will want to attend, includ- 
ing possibly the meetings of the National Food Brok- 
ers, the National Kraut Packers, Associated Indepen- 
dent Canners, and others, not forgetting, of course, the 
social events, which are also listed. 


THE EXHIBITS—The meetings are so scheduled 
that there-will be plenty of time for canners to visit 
with their friends of the Canning Machinery & Sup- 
plies Association, at Convention Hall. This column 
has warned canners many times before of the difficul- 
ties involved in obtaining materials for machinery and 
equipment. Unquestionably this will be their last 
opportunity to place an order for such equipment and 
be assured of delivery by next season. The same ap- 
plies to seed, labels, cans and other supplies. It’s doubt- _ 
ful that canners and their suppliers ever had more 
reason to talk things over. It would seem wise, then, 
to get down to that Exhibition Hall early and often, to 
make the Convention Hall, the “Main Street” of your 
Convention. 
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FH. WOODRUFF sons Inc. 


Seed Growers Milford, Conn., Bellerose, 1. 
Atlanta, Sacramento, Dallas, Mercedes, Tex., Toledo 
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CARLOS CAMPBELL, Secretary 
National Canners Association 
Washington, D. C. 


HERBERT J. BARNES, President 
National Canners Association 
Kayvsille Canning Corp. 
Kaysville, Utah 


FRED C. HEINZ, Vice-President 
National Canners Association 


H. J. Heinz Co. 
Pittsburgh, Pa. 


NATIONAL CANNERS ASSOCIATION 


SATURDAY, JANUARY 19 


10 A.MM.—OPENING GENERAL SESSION 
American Room, Hotel Traymore 


_ Presiding: HERBERT J. BARNES, President, N.C.A. 

Invocation: REV. ARTHUR MCKAY ACKERSON, All Saints Episco- 
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pal Church 
Address: Mr. BARNES, President 
| Report of Committee on Nominations: JOHN F. MCGOVERN, 
Chairman 
Election of Officers 
Address: “Government and Industry, Partners or Antagonists” 
_ —THE HONORABLE WALLACE F, BENNETT, United States Sena- 
tor from Utah 
Address: “Strategic Materials in the Mobilization Effort”— 


RALPH S. Tricc, Deputy Administrator, Defense Production 
Administration 


1:30 P.M.—RAW PRODUCTS CONFERENCE 
Rose Room, Hotel Traymore 


Presiding: CHARLES H. MAHONEY, Director, Raw Products Re- 
search Bureau, N.C.A. 

Panel Discussion: “Successful Organization of a Tomato Disease 
Program”’—Discussion Leader: E. W. MONTELL, Campbell 
Soup Company 
Panel Members: A. C, Mott, Stokely-Van Camp, Inc., M. E. 

Wess, D. E. Winebrenner Co., Inc.; S. G. YOUNKIN, Camp- 
bell Soup Company 

Panel Discussion: “An Evaluation of Equipment for Insect and 
Disease Control”—Discussion Leader: J. D. BARNARD, Green 
Giant Company 
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The Convention Program 
Atlantic City N. J., January 19-23, 1952 


Panel Members: Morton ADAMS, Alton Canning Co., Inc.; A. 
LEROy ANDERSON, Green Giant Company; J. C. CHAMBER- 
LIN, U. S. Department of Agriculture; L. P. DITMAN, Uni- 
versity of Maryland; O. C. FRENCH, Cornell University; 
WAYNE C. HANDWERK, Campbell Soup Company; FRANK 
Irons, U. S. Department of Agriculture; A. C. MOLL, 
Stokely-Van Camp, Inc. 


1:30 P.M—CANNING PROBLEMS CONFERENCE 
Ballroom, Ritz-Carlton Hotel 


Presiding: J. R. Esty, Western Branch Laboratory, N.C.A. 

Address: “Labeling of Dietetic Canned Foods”— E. J. CAMERON, 
Washington Research Laboratory, N.C.A. 

Address: “The Relation of Visible Rot to Mold Counts”—H. R. 
SMITH, Washington Research Laboratory, N.C.A. 

Address: “Observations and Suggestions on Factory Control of 
Rot and Extraneous Matter in Tomato Products”—W. V. 
EISENBERG, Food and Drug Administration, Federal Security 
Agency 

Address: “Influence of Post-cooling Operations on Spoilage by 
Recontamination”—O. G. BRAUN, and W. L. PLETCHER, Tech- 
nical Service Division, American Can Company 

Address: “Vacuum in Canned Foods—lIts Significance aid Its 
Measurement”—J. M. Boyp and J. H. Bock, Research Depart: 
ment, Continental Can Company 


2 P.M.—CLOSING GENERAL SESSION 
American Room, Hotel Traymore 


Presiding: HERBERT J. BARNES, President, N.C.A. 


Report of Committee on Resolutions: HENRY P. TAYLOR, Chair- 
man 


Installation of New Officers 
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DR. E. J. CAMERON 
Director Research Laboratory 
National Canners Association 


NELSON H. BUDD 
Director Information Division 
National Canners Association 


CHARLES H. MAHONEY 


Director Raw Products Bureau 
National Canners Association 


Address: “Military Procurement of the 1952 Pack of Canned 
Fruits and Vegetables”—CoLoNEL W. E. PHERIS, Chief Pro- 
curement Division, Office of the Quartermaster General 

Address: “The Canners Are Doing It Again”—S. R. SMITH, 
Director, Fruit and Vegetable Branch, Production and Mar- 
keting Administration, U. S. Department of Agriculture 


Address: “Canned Food Pricing Regulations’”—GEORGE L. MEH- 
REN, Acting Director, Food and Restaurant Division, Office 
of Price Stabilization 


SUNDAY, JANUARY 20 


9:30 A.M.—CANNING PROBLEMS CONFERENCE 
American Room, Hotel Traymore 

Presiding: B. W. CLARKE, The Crosse & Blackwell Company 

Address: “Technical Background for Further Tin Conservation” 
—R. R. HARTWELL, Technical Service Division, American Can 
Company 

Address: “The Retention of Carotene During the Canning of 
Tomato Juice”—N. S. Stroptz, T. E. BLUMER and L. E. CLIF- 
CORN, Research Department, Continental Can Company 

Address: “Current Developments and Prospects in Canned Food 
Standards”—H, THOMAS AUSTERN, Covington & Burling 

Address: “Canned Meats for the Armed Forces”—K. T. SwWARTz 
and B. W. GARDNER, JR., Quartermaster Food and Container 
Institute for the Armed Forces 


1:30 P.M—RAW PRODUCTS CONFERENCE 


Rose Room, Hotel Traymore 
Presiding: CHARLES H. MAHONEY, Director, Raw Products Re- 
search Bureau, N.C.A. 
Panel Discussion: “Chemical Weed Control on Canning Crops” 
Panel Members: L. G. HOLM, University of Wisconsin; W. C. 
Jacoss, Cornell University; MERTON MILLER, Birds Eye 
Division, General Foods Corp.; J. O. YouNG, Libby, McNeill 
& Libby 
Discussion: “Varietal Performance of Snap Beans Harvested 
with the Mechanical Bean Picker’—Morton ApDAms, Alton 
Canning Co., Inc.; B. J. MILES, Comstock Canning Corp. 
Address: “Snap Bean Harvest and Quality Performance”’— 
KRAMER, Professor of Horticulture and Food Technology, 
University of Maryland Agricultural Experiment Station 


16 


2 P.M.—CANNING PROBLEMS CONFERENCE 
American Room, Hotel Traymore 


Presiding: R. H. Lueck, Research and Technical Department, 
American Can Company 

Address: “Industrial Use of Fission Products from the Atomic 
Energy Program”’—J. H. HAYNER, Division of Engineering, 
Atomic Energy Commission 

Address: “Current Experimental Program on Fission Product 


Utilization”—B. MANowITz, Reactor Science and Engineering | 


Department, Brookhaven National Laboratory 

Address: “Spray Irrigation as a Means of Cannery Waste Dis- 
posal”—N. H. SANBORN, Washington Research Laboratory, 
N.C.A. 

Address: “Utilization of Waste from Canning of Deciduous 
Fruit”—A. C. RICHARDSON, California Packing Corporation 
Address: “Survey of Water Use Practices in California”—E. S. 

DoyLE, Western Branch Laboratory, N.C.A. 


2:30 P.M.—FISHERY PRODUCTS CONFERENCE 
Stratosphere Room, Hotel Traymore 

Presiding: MILROY WARREN, Chairman, Fishery Products Com- 
mittee, N.C.A. 

Address: “Fisheries Developments in Perw’—(speaker to be 
announced) 

Address: “Negotiation of the Japanese-Canatlian-U nited States 
Fishery Treaty”—Dr. W. C. HERRINGTON, Special Assistant 
for Fisheries and Wildlife to the Under Secretary of State 

Address: “Materials Handling as a Factor in Cost of Production 
of Canned Fishery Products”—SPENCER A. LARSEN, Chair- 
man, Department of General Business, School of Business 
Administration, Wayne University 


CANNING MACHINERY & SUPPLIES ASS’N. 


SATURDAY, JANUARY 19 
THRU 
WEDNESDAY, JANUARY 23 


10 a.m. - 5:30 p.m.—Daily Exhibition, (except Sunday, when the i 
hours are 1 p.m. to 5:30 p.m.), Machinery, Supplies and Serv- — 


ices, Municipal Auditorium 


SUNDAY, JANUARY 20 


10 a.m.—Annual Business Meeting, Room B, Municipal Audi- 


torium 
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ROY C. OSSMAN, National Chairman | CLARENCE WENDT, First Vice-Chairman 

: National Food Brokers Association WATSON B. ROGERS, President National Food Brokers Association 

4 Paul E. Kroehle Co. National Food Brokers Association Allison & Wendt 

i Cleveland, Ohio Washington, D. C. Oklahoma City, Okla. 

_ NATIONAL FOOD BROKERS ASSOCIATION MONDAY, JANUARY 21 

: THURSDAY, JANUARY 17 7:00 p.m.—NFBA Annual Banquet, Atlantic City Municipal , 

The balance of the week the food brokers will hold individual 

py 30 a.m.— Meeting o visory Committee sales conferences with manufacturers and canners. These : 

conferences are arranged individually. . 


FRIDAY, JANUARY 18 


:00 a.m.—Breakfast of Past Presidents 

:30 a.m.—Meeting of NFBA Executive Committee 

:30 a.m.—Meeting of NFBA Advisory Committee 

10:00 am.—NFBA Office opens. Room 34, Chalfonte Hotel 
Registration of members begins. NFBA registration desk 
will be on the Mezzanine Floor of the Chalfonte Hotel. Regis- 
tration is for NFBA members only. NFBA members will 
obtain their indentification badge at this time. 

:00 a.m.—Meeting of NFBA Resolutions Committee 

:30 p.m.—Meeting of NFBA Regional Directors 


SATURDAY, JANUARY 19 
:30 a.m.—_OPENING GENERAL BUSINESS SESSION 


| Carolina Room, Chalfonte Hotel 

- Convention called to order by National Chairman, Roy C. 
OSSMAN 
Invocation 


Announcement of Convention Committees 
mn Committee on Resolutions 
r- Committee on Nominations 
- Annual Report of National Chairman, Roy C. OSSMAN 
Annual Report of Treasurer, HARry E. Cook 
_ First Report of Resolutions Committee 
Address—Paut F, Myers, NFBA Counsel 
Report of Nominations Committee 
Election of Officers 
New Business 
4 Final Report of Resolutions Committee 
Unfinished Business 
q 2:30 p.m.—Adjourn for luncheon 
:00 p.m.—Annual Report of President, WATSON ROGERS 
WRIGHT PATMAN, Congressman from 
exas 
Program presented by GMA Brokers Relations Committee 
Short talks by several leading sales managers on broker- 
principal relationship 
One Act Comedy Play 
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NATIONAL-AMERICAN WHOLESALE GROCERS 


All Activities Ambassador Hotel 


TUESDAY, JANUARY 15 


10 a.m.—Registration, Lounge Elevation 
4 p.m. - 7 p.m.—Grocery Distributors Exhibit 
7 p.m.— ‘Club NAWGA Night at the Ambassador” 


WEDNESDAY, JANUARY 16 


8 a.m.—Breakfast Entertainment, Renaissance Room : 

9 a.m. -6 p.m.—Grocery Distributors Exhibit 

10:15 a.m.—General Session, 22 Club 

12:30 p.m.—Luncheon for Younger Executives (under 40 years 
age), Harlequin Room ee 

2 p.m.—General Session, Renaissance Room Ff 

2 p.m.—Meeting of Institutional Wholesale Grocers, Room 125 


_THURSDAY, JANUARY 17 


9 a.m.-6 p.m.—Grocery Distributors Exhibit 

10 a.m.—General Session, Renaissance Room 

10 a.m.—Meeting of Institutional Wholesale Grocers 

2 p.m.—Meeting of International Wholesale Grocers, Room 125 

2 p.m.—Panel: “Developing Retail Grocers for Profit”, 22 Club 

7 p.m.—Banquet-Entertainment (dress optional), Renaissance 
Room 


FRIDAY, JANUARY 18 


9 a.m.-3 p.m.—Grocery Distributors Exhibit 
10 a.m.—General Session, 22 Club : 
12:30 p.m.—Luncheon and General Session, Renaissance Room 


OTHER MEETINGS AND SOCIAL EVENTS : 


Please refer to daily schedule of events 
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DAILY SCHEDULE OF EVENTS 


WEDNESDAY, JANUARY 16 


9:30 a.m.-5 p.m.—Meeting of N.C.A. Scientific Research Com- 
mittee, Pine Room, Hotel Traymore 

10 a.m.—Meeting of N.C.A. Legislative Committee, Chippendale 
Room, Hotel Traymore 

10 a.m.—Meeting of N.C.A. Home Economics Committee, Man- 
darin Room, Hotel Traymore 

11 a.m.—Meeting of N.C.A. Convention Committee, Room 1007, 
Hotel Traymore 

2 p.m.—Meeting of N.C.A. Procurement Committee, Chippen- 
dale Room, Hotel Traymore 

6 p.m.—Dinner meeting of N.C.A. Budget Committee, Room 
1007, Hotel Traymore 


THURSDAY, JANUARY 17 


9:30 a.m.—Meeting of N.C.A. War Mobilization Committee, 
Chippendale Room, Hotel Traymore 

12:30 p.m.—Luncheon meeting of N.C.A. Claims Committee, 
Pine Room, Hotel Traymore 

12:30 p.m.—Luncheon meeting of N.C.A. Administrative Coun- 
cil, Mandarin Room, Hotel Traymore 


FRIDAY, JANUARY 18 


10 a.m.—Morning Session of N.C.A. Board of Directors, Rose 
Room, Hotel Traymore 

12:30 p.m.—Luncheon, N.C.A. Board of Directors, Rose Room, 
Hotel Traymore 

2 p.m.—Afternoon Session of N.C.A. Board of Directors, Rose 
Room, Hotel Traymore 

4:30 p.m.—Meeting of Forty Niners Board of Directors, Park 
Lounge, Claridge Hotel 

5 p.m.—Annual Meeting of The Forty Niners, Park Lounge, 
Claridge Hotel 

5:30 p.m.—Forty Niners Cocktail Party and Reception (for 
members and guests only), Park Lounge, Claridge Hotel 

6:30 p.m.—Dinner for State Secretaries, Mandarin Room, Hotel 
Traymore 

7:30 p.m.—Past Presidents Dinner, C.M.&S.A., West Room, 
Claridge Hotel 

8 p.m.—Meeting of N.C.A. Resolutions Committee, Room 1007, 
Hotel Traymore 


SATURDAY, JANUARY 19 


9 a.m.—Meeting of N.C.A. Nominating Committee, Stratosphere 
Room, Hotel Traymore 

9:30 a.m.—Business meeting of N.F.B.A. (morning session) 
Carolina Room, Chalfonte-Haddon Hall 

10 a.m.—Opening General Session of N.C.A., American Room, 
Hotel Traymore 

10 a.m.- 5:30 p.m.—Canning Machinery and Supplies Exhibit, 
Convention Hall 

12:30 p.m.—Luncheon Meeting, National Red Cherry Institute, 
Club Room, Hotel Traymore 

1:30 - 5:30 p.m.—N.C.A. Raw Products Conference, Rose Room, 
Hotel Traymore 

1:30 p.m.—N.C.A. Canning Problems Conference, Ballroom, 
Ritz-Carlton Hotel 

2 p.m.—Closing General Session of N.C.A., American Room, 
Hotel Traymore 

2 p.m.—Business meeting of N.F.B.A. (afternoon session), Caro- 
lina Room, Chalfonte-Haddon Hall 

5 p.m.—Distribution of Attendance Awards by C.M.&S.A., Con- 
vention Hall 

5 p.m.—Meeting of N.C.A. Labeling Committee, Pine Room, 
Hotel Traymore 

5 p.m.—Meeting and Cocktail Party, Hamilton Q.M. Club, 
Brighton Hotel 

6 aa Guard Cocktail Party and Smorgasbord, Claridge 

ote 
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7 p.m.—Dinner, N.C.A. Labeling Committee, Chippendale Room, 
Hotel Traymore 

8 p.m.—N.C.A. Research Advisory Smoker, Club Room, Hotel 
Traymore 

8:30 p.m.—N.C.A. Raw Products Smoker, Rose Room, Hotel 
Traymore 


SUNDAY, JANUARY 20 


8:30 a.m.—Breakfast meeting of N.C.A. Raw Products Commit- 
tee, Chippendale Room, Hotel Traymore 

8:30 a.m.—Breakfast, United Products Co., East Room, Claridge 
Hotel 

9:30 a.m.—N.C.A. Canning Problems Conference, 
Room, Hotel Traymore 

10 a.m.—Meeting of N.C.A. Statistics Committee, Pine Room, 
Hotel Traymore 

10 a.m.—Annual business meeting of C.M.&S.A., Room B, Con- 
vention Hall 

1-5:30 p.m.—C.M.&8S.A. Exhibit, Convention Hall 4 

1:30-5:30 p.m.—N.C.A. Raw Products Conference, Rose Room, © 
Hotel Traymore 

2 p.m.—N.C.A. Canning Problems Conference, American Room, © 
Hotel Traymore a 

2:30 p.m.—N.C.A. Fishery Products Conference, Stratosphere © 
Room, Hotel Traymore 

5 p.m.—Distribution of Attendance Awards by C.M.&S.A., Con- | 
vention Hall : 

8:30 p.m.—Victor Herbert Musicale, sponsored by C.M.&S.A.. — 
Warner Theater, Boardwalk (tickets available from ex- | 
hibitors) 


American 


MONDAY, JANUARY 21 


9:30 a.m.-12 M—N.C.A. Tomato Products Meeting, 
sphere Room, Hotel Traymore 
10 a.m. - 5:30 p.m.—C.M.&S.A. Exhibit, Convention Hall 
10 a.m.—Meeting of Associated Independent Canners, Belvedere © 
Room, Hotel Traymore 
10:30 a.m.—Meeting of Canning Industry Research, Inc., Chip- © 
pendale Room, Hotel Traymore 
1 p.m.—Meeting of National Kraut Packers Association, Chip- — 
pendale Room, Hotel Traymore 
2 p.m.—Meeting of Associated Blue Lake Green Bean Canners, — 
Rose Room, Hotel Traymore : 
4 p.m.—Meeting of N.C.A. Fishery Products Committee, Mirror — 
Room, Shelburne Hotel (dinner at 7 p.m.) 
5 p.m.—Distribution of Attendance Awards by C.M.&S.A., Con- © 
vention Hall 
7 p.m.—Young Guard Banquet and Entertainment, American — 
Room, Hotel Traymore 2 
7 p.m.—Annual N.F.B.A. Banquet, Grand Ballroom, Convention — 
Hall 


Strato- 


TUESDAY, JANUARY 22 
8:30 a.m.—Annual Breakfast, Minnesota Consolidated Can- 
neries, Carlton Room, Ritz-Carlton Hotel 
10 a.m.—Organizational Meeting, Perishable Agricultural Prod- © 
ucts Processing Equipment Manufacturers Institute, Room B, — 
Convention Hall 
10 a.m. - 5:30 p.m.—C.M.&S.A. Exhibit, Convention Hall 
12:15 p.m.—Luncheon Meeting, National Meat Canners Associa- ~ 
tion, Rutland Room, Haddon Hall 
5 p.m.—Distribution of Attendance Awards by C.M.&S.A., Con- © 
vention Hall 
7:30 p.m.—Captain’s Dinner (dinner dance), 
C.M.&S.A., Colonial Ballroom, Chalfonte Hotel 
9 p.m.—Shore Party, sponsored by C.M.&S.A., Caribbean Isle, © 
Haddon Hall 


WEDNESDAY, JANUARY 23 


10 a.m. - 5:30 p.m.—C.M.&S.A. Exhibit, Convention Hall 
5 p.m.—Distribution of Attendance Awards, Convention Hall 


sponsored by 
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MACHINERY AND SUPPLIES 


EXHIBITORS 


Company Exhibit Booth No. 
A-B-C Packaging Machine Co. ........ Packaging Machinery .............0+ C-17 
Box Stitchers, Strapping............ C-25 
Addressograph-Multigraph Corp. ....Addressing & Dup. Equip. ........ C-29 
Algene Marking Equipment Co......Marking Equipment ................... D-4 
Aluminum Co. of America................ C-3 
Aluminum Cooking Utensil Co. ........ 
American Machinery Corp. . Canning Machinery 
Ams Machine Co., Max......... Can Making Machinery.............. B-11 
Anchor Hocking Glass Corp. Cape, A-7 
Angelus Sanitary Can Machine Co...Can Making Machinery. 

Associated Seed Growers, Inc. ........ 
Audubon Wire Cloth Corp. ...........0..6 Metal Conveyor Belts............... 
Raldwin-Lima-Hamilton Corp. .......can Making Machinery............. A-26 

Barker? COs, Canning Machinery .... 

Barnes Co., W. F. & John. Processing Equipment ................ A-8 
Barry-Wehmiller Machinery Co.....Processing Equipment A-9 
Basie Vegetable Products, Inc. ........ 

Bertin CO. Canning Machinery 

Berry Canvas Goods, Ine. ... 
Boutell Manufacturing Co., Ince. ...... Peeling & Slicing Machinery....D-22 
Brown Instrument Co. .... Temperature Rec. Instruments..C-21 
Buflovak Equipment Div... B-31 
Burt Machine Cod, D-10 
Canner Publishing Co., The... 

Canners Machinery, Ltd. ..........:ccc0+ Canning Machinery . 

Chain Belt Canning Machinery B-18 
Cherry-Burrell Corp. ..-Food Plant Equipment.............. E-19 
Chisholm-Ryder Co., Ine. .......... .Canning Machinery 

Clarke Baquinment Co, Handling Equipment 
Columbia Engineering Service Co...Magnetic Equipment .................. B-22 
Container Corp. of America............+ Boxes .. B-27 
Corn Products Sales Co. B-10 
Creamery Package Mfg. Co. ....... D-8 
Crites-Moscow Growers, Inc. .... C-5 
Crown: COM CO. »A-11 
Crown Cork & Seal Co. A-11 
Dewey & Almy Chemical Co. .......... B-19 
iagraph-Bradley, Inc. ..........+++ .Stencilling Equipment 

Diversey Corp., Sanitation Service .............. 
l)ixie-Way Machine Co. ......... . Canning Machinery 

Dole Engineering Co., James....... .. Engineering Service 
ouglas-Guardian Whse. Corp. ..Field Warehousing 

Machinery Co. ..Canning Machinery 

‘conomic Machinery Co. D-29 
Mlectric Sorting Machine Co. .........+ Photoelect. Sorting Equip. .......... A-2 

‘awick Airflex CoO., INC. Clutches for Machinery.............. A-19 

‘orry-Morse Seed Co. .......... ...B-13 

‘iller Machine Co., Ince. ...... -.D-23 

itzpatrick Co., We. ..Comminuting Machines . 

‘ood Engineering . ..Trade Paper B-16 

‘ood Machinery & Chemical Corp...Canning Machinery ...... wD-1 

‘oxboro Co., The Temp. Rec. Instruments. .-D-21 
lungitrol Chemicals, IMNc. A-15 
‘riffith Laboratories, The.... i 
iroen Manufacturing Co. 
‘lamachek Machine Co., Frank........ Pea Hulling Machinery................ C-4 


Hinde & Dauch Paper Co. D-17 
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Company Exhibit Booth No. 


Horix Manufacturing Co. ...............0 Fillers E-5 


Huntley Manufacturing Co 


Kieckhefer Container Co. E-15 
Langsenkamp Co., F. H. Canning Machinery A-24 
Lawrence Warehouse Co. .........cccssee+ Warehousing B-7 
Lee Metal Products Co., Ine. ............ Kettles E-3 
Transmission Machinery ............. C-8 
Marsh Stencil Machine Co. .............. Stencilling Equipment .............. C-27 
Means Co., Mark........... Seed C-24 
Michael-Leonard Co. B-5 
Michigan Lithographing Co. ............ Labels B-6 
Minneapolis-Honeywell Reg. Co.....Temp. Rec. Instruments............ C-21 
Morrison Bros. Seed Co. C-23 
New Jersey Machine Corp. ...... -Labeling Machinery ................. D-19 
Filtering Equipment .................. A-13 
Olney, George J. .... Canning Machinery C-15 
Owens-Illinois Glass Co. .........cececceeeee Glass, Closures E-8 
Glass Lined Equipment.............. C-18 
Piedmont Label Co., Ine. ........ ..Labels 

Planters Manufacturing Co. ..... ..BasKets, Boxes ...... 

Productive Equipment Corp. ............ Vibrating Screens 


Pure Line Seeds, Inc. . 


Seed 


Rapids-Standard Co., Ime. Handling Equipment ................. 
Reeves Pulley Co. Vari. Speed Transmission.......... 
Rogers Bros. Seed Co. Seed 
Rossotti Lithograph Corp. ................ Labels 
Scientific Salting Co. ..........ccccccccscccssee Salt Tablets, Dispensers............ B-28 
Seedburo Equipment Co. ....... Moisture Tester .C-28 
Sellers Injector Corp. ........ . Plant Sanitation .............. ..D-6 
Standard-Knapp Div. ........ ..Labelers, Boxers, Sealers............. E-6 
Stecher-Traung Lithograph Corp.....Labels A-28 
Temp. Rec. Instruments.............. C-22 
Taylor Instrument COS. .........cccccssceees Temp. Rec. Instruments.... 
Thatcher Glass Mfg. Co., Ine. .......... Glass Containers ... 
Tygart Valley Glass Co. wees Glass Containers 
Union Bag & Paper CorP. B-37 
U. S. Bottlers Machinery Co. .. Bottlers Machinery ...........cc.cccccees A-1 
U. S. Electrical Motors, Ine. ............ Motors A-22 
U. S. Printing & Lithograph Co. ...... Labels E-23 
Urschel Laboratories, Ine. ................ Canning Machinery ................00 A-10 
Vaughan’s Seed Co. ...... Seed D-20 
Wallace & Tiernan Co., Ine. ............ Water Purification 
Warner, Inc., Lansing B. Insurance - 
Warren Mfg. Co. Hi-Clearance Sprayers .......... E-14-A 
Washburn-Wilson Seed Co. Seed B-24 
Waukesha Foundry Co. A-18 
Weston Elec. Instrument Corp. ........ Temp. Rec. Instruments.............. C-22 
White Cap Co. Caps, Sealers E-4 
Woodruff & Sons, Inc., F. H. Seed B-2 
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Seed Service 
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NEW PICKLE 


MOSAIC 
MR 17 proves to be answer , 3 
a to costly mosaic virus 
Good news for pickle packers! The 
cooperative efforts of Ohio State U. and yy, 4 
the H. J. Heinz Co. have resulted in a 
cucumber that resists mosaic. Called my , q 
MR 17, this new pickle is a sister line 
to Yorkstate Pickling. “>< q 
Vital statistics: Fruit--slightly longer, > i 
A slimmer and darker than National “>< a 
Pickling. Vine—large, coarse,dark green; 4 
stays vigorous until killing frost. Tests 4 
show MR 17 to be an excellent yielder. 
| Try Northrup King’s strain of MR 17 


next season. Order from your NK repre- WkK’s strain of MR 17 makes an out- 
sentative, or write to us. standing pack in every way. 


SOOOOG 
TST 


it? . Scientific selection and breeding are re- _ Scientific testing of purity, vigor and germi- wi 
«4 sponsible for constant improvement in nation helps to insure more uniformity Van 
y 9 Northrup King strains. in Northrup King seeds. wai} 
<j Seed science serves you at whi} 
NORTHRUP KING 


NORTHRUP, KING & CO. © MINNEAPOLIS 13, MINNESOTA 
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GUIDE THE EXHIBITS 
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EUGENE A. HILDRETH, President 
Canning Machinery & Supplies Association 
Owens-Illinois Glass Co. 

Toledo, Ohio 


Here is your Main Street Direc- 
tory, street numbers of first impor- 
tance to canners attending the 
Convention, the focal point for 
those who would obtain the most 
from that attendance. This is the 
first full-sized exhibition in two 
years. Those who were in Chicago 
last year will remember that it was 
but a token exhibit due to space 
limitations. There are no such lim- 
itations in this vast pillarless hall, 
and your machinery and supply 
firms are bending over backwards 
to provide a complete and beautiful 
show. Every foot of space is taken, 
and this will be the largest display 
of machinery and equipment ever 
vet offered the Canning Industry. 
Most of the old line exhibitors have 
something new and improved to 
show visiting canners. There are, 
in addition, a good many new ex- 
hibitors, whose offerings the can- 
ers will be interested in seeing. 


There are no doors on Main 
treet, everyone interested in the 
‘anning Industry is welcome, and 
will find at each and every address, 
executive, technical and sales per- 
sonnel pleased to welcome visitors, 
and to discuss their special prob- 
lems with them. 


THE CANNING TRADE . 


HAL W. JOHNSTON, Vice-President 


Canning Machinery & Supplies Association 
Stecher-Traung Lithograph Corp. 
Rochester, N. Y. 


The layout of the Exhibition 
Hall itself is most simple, and 
there should be no difficulty in- 
volved in finding a particular ad- 
dress. There are five streets or 
aisles. As the visitor enters the 
hall and faces the stage, Aisle A is 
all the way over to the left, and in 


EXHIBIT HOURS 


Saturday, Jan. 19, 10 a.m. to 5:30 p.m. 
Sunday, Jan. 20, 1 to 5:30 p.m. 
Monday, Jan 21, 10 a.m. to 5:30 p.m. 
Tuesday, Jan. 22, 10 a.m. to 5:30 p.m. 
Wed., Jan. 23, 10 a.m. to 5:30 p.m. 
Letters A to E indicate aisles start- 


ing with A against left wall facing 
stage. 


Booths numbered progressively from 
entrance to stage. 


alphabetical order to Aisle E at 
the far right wall. The street num- 
bers follow in 1, 3, 5,-2, 4, 6 order 
from the entrance to the stage at 
the rear of the hall, with the odd 
numbers on the left and the even 
numbers on the right. 
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SAMUEL G. GORSLINE, Secretary 


Canning Machinery & Supplies Association 
and Manager of Exhibits 
Battle Creek, Mich. 


Every exhibitor is included in 
the following listings, which are in 
alphabetical order. In preparing 
this list, this publication wrote each 
exhibitor two separate letters, ask- 
ing for information about their ex- 
hibit. Unfortunately, some few did 
not answer. Because we hesitated 
to guess at this important informa- 
tion, there is no description of 
their exhibit, although they are 
listed in their proper alphabetical 
sequence. 


A-B-C PKGNG. MCH. CORP...BOOTH C-17 


EXHIBITING—The Model A-B-C Junior 
Semi-Automatic Case Sealer, entirely 
automatic except that it has a hand feed 
small enough that it can be readily made 
portable. Also, for the first time at a 
eanners’ convention, the A-B-C Auto- 
matic Top and Bottom Short Case Sealer, 
made in eight different models to seal al- 
most any size carton, both automatic and 
semi-automatic. 


ACE SPECIALTY MFG. CO.....BOOTH D-26 
EXHIBITING—Can Ejector. 


ACME STEEL BOOTH C-25 


EXHIBITING—Two Acme Silver Stitch- 
ers, machines for stitching fibre shipping 


21 


: 
| 
a 
“ed 
a 
7 
4 
3 
4 
a 
ag 
~ 


A GUIDE TO THE EXHIBITS 


(Continued) 


containers. The firm will also exhibit and 
demonstrate the Acme E10B1 Conveyor 
Strapping Unit, featuring the Acme 100 
Series Steel Strapper, mounted on a rigid 
mount for speed strapping of standard 
size cartons of canned foods. 


ADDRESSOGRAPH-MLTGR.....BOOTH C-29 


EXHIBITING — And demonstrating 
Models 250 and 240 in the imprinting of 
can labels and frozen food cartons; Multi- 
lith Models 1250 and 80 will be shown in 
the production of institutional labels (2 
colors) and in general office duplicating 
of business and production forms; Ad- 
dressograph Model 1950 will be shown in 
the preparation of shipping labels, while 
Addressograph Model 705 will be used to 
demonstrate payroll preparation by 
mechanical means. 


Multigraph Duplicator Model 250 will be 

shown imprinting can labels and frozen 

food cartons at the Addressograph- 
Multigraph Corporation booth. 


ALGENE MARK. EQPT., INC...BOOTH D-4 


EXHIBITING—For the first time (new 
member CMSA) Roller Printers and Con- 
veyor-Line Markers. One Model of the 
Roller-Printer takes a permanently 
affixed die, such as a return address, an- 
other is made to receive interchangeable 
type and logotypes, and the Quick- 
Change Printer will take a metal-back 
rubber die plate or interchangeable type 
and logotypes or a combination of the 
three means. Feature of the exhibit will 
be the Quick-Change Printer that per- 
mits changing of plates in five seconds. 
Capillary ink-feed attachment permits 
the use of the conveyor marker for as 
much as a week without reinking. It 
can be adapted to print on 1 gallon cans 
in the line. 


ALUMNM. CKNG. UTEN. CO.,.BOOTH C-7 
EXHIBITING—Kettles. 


ALUMINUM CO. OF AMER.....BOOTH C-3 
EXHIBITING—Glass container closures. 
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AMERICAN CAN CO.............. BOOTH E-13 


EXHIBITING—The exhibit will reflect a 
half century of progress in the container 
manufacturing industry. 


IN ATTENDANCE—Canco sales repre- 
sentatives from all parts of the country, 
and members of the firm’s manufactur- 
ing and research staffs. 


AMERICAN MCRY. CORP.....BOOTH D-18 
Manufacturers of Canning Machinery. 


MAX AMS MACHINE CO....... BOOTH B-11 


Manufacturers of Can Making Machin- 
ery. 


ANCHOR HOCKING GLASS....BOOTH A-7 


EXHIBITING—A complete line of An- 
chor Glass Standard Containers, includ- 
ing narrow neck and wide mouth suit- 
able for every conceivable packaging re- 
quirement, in representative capacities 
and finishes and sealed with Anchor 
Caps. In addition there will be shown a 
group of privately decorated Anchor 
Caps to demonstrate how glass packers 
are dressing up their packages. An An- 
chor Steriseal Machine will be in opera- 
tion. It will be sealing Anchorvac Caps 
under steam vacuum on glass food jars. 
This machine applies Anchorvac Caps at 
speeds ranging from 75 to 375 per minute. 


HOSPITALITY HEADQUARTERS — 
Claridge Hotel, Room 217. Canadian 
Subsidiary, Claridge Hotel, Room 1820. 
Open house each evening. 


ANGELUS SANITARY CAN....BOOTH E-14 
Manufacturers of Can Making Machinery. 


ARMSTRONG CORK CO......... BOOTH B-23 


Manufacturers of Closures for Glass Con- 
tainers. 


ASSO. SEED GROWERS, INC.....BOOTH A-6 
Growers and Breeders of canners’ seeds. 


IN ATTENDANCE—Bryan Clark, Mer- 
ritt Clark, F. C. Coulter, Dr. Floyd Win- 
ters, Carl Tapperson, Woody Richardson, 
Dave Scull. 


AUDUBON WIRE CLOTH......BOOTH A-21 


EXHIBITING—Audubon Metalwove Con- 
veyor Belts for processing, freezing, can- 
ning and packing, made of steel, galvan- 
ized and stainless steel. 


IN ATTENDANCE—Ray J. Guba, Gen- 
eral Manager; J. G. McGinis, Engineer; 
Otto C. Sherfel, Superintendent, and 
representatives, J. D. Heinz, R. F. Step- 
bach, and S. S. Rand. 


BDWN.-LIMA-HAM. CORP...BOOTH A-26 
Manufacturers of Can Making Machinery. 
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BALL BROS. CO., INC............. BOOTH B-15 


EXHIBITING—The exhibit will have a 
background of photographic murals 
showing exterior and interior views of 
the company’s plants. In the center will © 


be a revolving display of glassware and — 


closures manufactured by the firm. 


IN ATTENDANCE—G. Fred Rieman, | 
Vice-President Sales; John W. Fisher, ~ 
Vice-President, Metal Closure Division; © 


E, E. Ester, John J. Pahls, F. H. Dellwo, 7 


D. V. Graham, H. L. Knight, K. K. Le- © 
May, Sam Bowman, Lee Weiland, and © 
Byron Clark 


HOSPITALITY HEADQUARTERS — 4 
Suite 1010-1012 Claridge Hotel. 


THE BARKER BOOTH E-12 _ 
Manufacturers of Canning Machinery. 


W. F. & JOHN BARNES CO.....BOOTH A-8 q 


Manufacturers of Processing Equipment — 


and exclusive sales representatives for ~ 


Martin Asceptic Processing Equipment. 


Burt High Speed Case Packer 


BARRY-WEHMLR. MCH. CO...BOOTH A-9 
Manufacturers of Processing Equipment. ~ 


BASIC VEG. PROD. CO........... BOOTH C-26 4 
Seasonings. 
BERLIN CHAPMAN CO........... BOOTH E-17 


Manufacturers of a complete line of Can- — 


ning Machinery and special equipment to 4 


order. 


BERRY CANVAS GOODS......BOOTH A-1-A 3 


EXHIBITING—For the first time (new ~ 
member CMSA) a complete line of re- 
placement aprons for all types of viners. ~ 
Feature will be a new 1950 model of a © 
patented quick change, split type apron. — 
Another feature will be the endless ~ 
apron. Personnel will explain new de- ~ 
velopments in the field of rot prevention ~ 
of canvas. 3 


BOUTELL MFG. BOOTH D-22__ 


EXHIBITING—A new Universal Apple ~ 
Machine; it pares, cores, seed-cells and © 
slices; a new Quartet Apple Machine; ~ 
Freestone Peach Pitter, improved and 
simplified; a new Beet Slicer, cuts thin,’ 
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You are cordially tneutled 


to visit with us at the Canco booth in 
Convention Hall during the Canners’ 
Convention. 


We’d like very much to sit down with 
you to swap ideas, talk old times and 
new, and discuss your problems too, if 
any. Stop in, won’t you? 
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You'll be welcome 
at Booth No. E 13 
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A GUIDE TO THE EXHIBITS 


(Continued) 


smooth uniform slices; a Pickle Slicer, 
improved for greater capacity; a new 
Sweco Separator, a revolutionary vibrat- 
ing sereen. 


IN ATTENDANCE—C. H. Ansley, C. W. 
Hartung, and W. B. Howard. 


BROOKS CHEMICALS, INC..BOOTH A-2-A 


Experts in odor control treatment for 
waste water and ensilage stacks, etc. 


BUFLOVAK EQUIPMENT........ BOOTH B-31 
EXHIBITING—Evaporators. 


BURT MACHINE CO............. BOOTH D-10 


EXHIBITING—A new model AUS Burt 
non-stop Labeler featuring the non-stop 
dual label feed, that permits uninter- 
rupted service throughout its operating 
period, eliminating shutdowns for re- 
plenishment of labels. Also the Model 
PCD High Speed Case Packing Machine 
that fills a two layer case with each 
plunger stroke. Also the new Model PCE 
Multiple Diameter Case Packer. 


IN ATTENDANCE—Headed by Presi- 
dent John L. Whitehurst and General 
Manager Harry A. Miller, the following 
sales representatives will be in attend- 
ance: Burney C. York, Walter F. Kruse, 
Nick Rieland, Ed. Hyde, Alex. Donald, 
R. Larry Rogers, Jr., Dewey Duhart, 
Tom MecLay, Al. Hornney, Norman 
Munks, J. M. O’Brien, Michael M. Young, 
Herman Seel and John Whitehurst. 


CALVERT LITH. CO............... BOOTH B-30 


EXHIBITING—An attractive arrange- 
ment of grocery shelves showing labels 
on the cans as they would appear at point 
of sale for consumer identification. In 
connection with the display a machine 
will project enlargements of koda- 
chromes showing beautiful and lifelike 
pictures of food products as they are re- 
produced on labels. In the foreground a 
revolving turntable will display glass 
products showing a new line of stock 
vignettes available for jams, jellies, 
pickles, peanut butter and assorted prod- 
ucts. 


IN ATTENDANCE—Nelson G. Rudde- 
row, Vice-President; Syd R. Scott, Her- 
bert B. Hunter, Walter McEvilly, Ken- 
neth A. Oldenburg and Roy Swiggum. 


HEADQUARTERS — Madison Hotel, 
Room 515. 
THE CANNER PUB. CO........... BOOTH C-1 


EXHIBITING — Weekly Trade Publica- 
tion, “The Canner”. 


IN ATTENDANCE—Editor Dana Hub- 
bard, Advertising Manager Bill Matson, 
and others. 
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CANNERS MCHY., LTD........... BOOTH E-7 


EXHIBITING — Exhibit will be head- 
quarters for Canadian canners. This firm 
is the largest builders of food machinery 
in Canada. In addition it operates a 
brokerage business, which sells the ma- 
chinery of a large number of U. S. firms. 


IN ATTENDANCE—Jim Doyle, E. A. 
Pearce, Harry Powell, Stan Bryan, 
Harry Sloat, Archie Pellerin, and Charles 
Smith. 


THE CANNING TRADE............ BOOTH C-2 


EXHIBITING — Weekly Trade Publica- 
tion, also publishers of, “A Complete 
Course in Canning”, and, “The Canning 
Trade Almanac”, 


IN ATTENDANCE—Business and Ad- 
vertising Manager Arthur J. Judge, 
Arthur I. Judge, II, and Editor Ed Judge. 


CRCO Rod Washer 


CHAIN BELT BOOTH B-18 


EXHIBITING — The Rex Can Cleaner 
and Drier, operating with the recirculat- 
ing system. The machine will handle a 
size 211 x 400 can at a capacity of up to 
300 cans per minute. The firm will also 
show a 4-KD Micro-Film Deaerator, 
which is used to eliminate the air in 
liquid or semi-liquid products. The Chain 
Sample Table will be shown for the first 
time. It is made up of eight individual 
chain drives using various Rex Chains 
and their attachments. 


IN ATTENDANCE—W. J. Sparling, 
Vice-President; G. K. Viall, Vice-Presi- 
dent; Sales Managers E. M. Rhodes and 
G. H. Woodland; Section Manager A. C. 
Lind; District Sales Manager W. Sivyer; 
Chief Engineer M. G. Jewett; Research 
Engineer W. Conley; Advertising Man- 
ager G. H. Pfeifer; J. M. Marshall; J. 
Heaps; D. L. Schott; and G. Leitner. 


CHERRY-BURRELL CORP....... BOOTH E-19 
Manufacturers of food plant equipment. 
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CHISHOLM-RYDER CORP....... BOOTH A-3 


EXHIBITING—Spinner Cooler, 9 pocket 
Universal Filler, 4 pocket Pea Filler, 24- 
valve Juice Filler, Dewatering Reel, 
Chopper Pump, Juice Tank, Bean Snip- 
per, Nubbin Grader, Model Steel Frame 


Viner, Vegetable Steamer-Lye Peeler, F 


Labeler, Caser, Unscrambler, Straight 
Line Syruper, Hydro Pump, Scavanger 
Reel, No. 600 Hand-Pack Filler, Rod 
Washer, Heat Exchanger, Juice Extrac- 
tor, Pumps, Cutter-Grader, and Quality 
Grader. 


IN ATTENDANCE — President N. R. 
Stiles; Vice-President W. D. Chisholm; 
Sales Manager B. E. Brewer; Bill 
Hughes, E. McKinley, Charles Weirs, 
Larry Sellick, James Q. Leavitt, Jack 
Hird, Elmer Huth, and Leon Osborn. 


HEADQUARTERS—Hotel Claridge. 


C. 1. T. BOOTH C-14 


EXHIBITING—C. I. T. Corporation is 
engaged in financing machinery and 
equipment for the canning and other in- 
dustries. 


IN ATTENDANCE—Personnel to con- 
sult with canners about financing for 
their machinery and equipment needs, 
and with suppliers about programs for 


financing sales of equipment. Printed 
material will be available. 
CLARK CO. BOOTH STAGE 


EXHIBITING—An operating display of 
the latest Clark material handling equip- 
ment. In operation will be the Electric 
Carloader 5024, a 5000 lb. capacity, bat- 
tery-powered fork-lift Truck; a Car- 
loader with Pul-Pac attachment; a Yard- 
lift-40, 4000 lb. capacity pneumatic-tired 
Fork-lift Truck with a shovel attach- 
ment; a Clipper, 2000 lb. capacity Fork- 
lift Truck with a citrus clamp attach- 
ment for handling citrus boxes without 
pallets; an Elec-Carloader, a 3000 Ib. 
capacity battery-powered Fork - lift 
Truck; and two industrial Towing Trac- 
tors, a Clarkat and a Clarkette-5, 


COLUMBIA ENG. SERV. CO....BOOTH B-22 


EXHIBITING — The CESCO Sanitary 
Magnetic Traps that prevent damage by 
tramp-iron to positive displacement 
pumps, pulpers, finishers and the product. 
Available in stainless steel or bronze, 


with sanitary or pipe-thread connections, © 


and in half inch sizes from 14%” to 4”. 
Also on exhibition will be the CESCO 
Magnetic Plate Separator, for use on 
conveyors and in chutes and hoppers. In- 
troduced a year ago these special for the 
canner plates are in use throughout the 
country, protecting crushers, 


CONTNER. CORP. OF AMER...BOOTH B-27 


Manufacturers of shipping containers, 
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dicers, 
slicers, snippers and many other vulner- 
able machines from tramp-iron damage. ~ 
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Cut Costly Filling Operations | 
with an JC WAND PACK FILLER 


SEMIOR FULL 
AUTOMATIC FILLING 
WITH SPECIAL 


FMC ATTACHMENTS 


Automatic Filling Hopper 
Rotary Brushing Attachment 
Packer-Briner 
Vibrating Can Track 


Hand Pack Filler With | 


Two Automatic Hoppers = 
Two Packer Briners 


Hand Pack Filler With Double Vibrator OTHER FMC FILLING EQUIPMENT 


Belt Feed for Glass Jars 


Auxiliary Stand and Dise 
- Versatile FMC Hand Pack Fillers speed up filling of GS: PLUNGER FILLERS 
’ @ whole or cut products in cans or jars. These machines : 
; accurately fill tomatoes, whole grain corn, cut asparagus, 
. 4 string beans, peas, beets—in fact nearly every product 
‘ 2 that can be filled by hand. Several attachments are avail- 
q able to make the Hand Pack Filler semi or fully auto- 
E matic in operation. These include single and double auto- 2 
. matic filling hoppers, rotary brush for overfilled cans, a — 
telescopic measuring top, rotary-valve packer-briner, vi- vi ‘FMC SOUP AND JUICE FILLERS © 
brating can track, automatic juicing attachment, and 
t special accessories for handling glass jars. Plan now to e 
t ‘ save time and money with an FMC Hand Pack Filler. 
‘= Write for full information, or call 
0 your nearest FMC representative. 
n 
‘ FOOD MACHINERY AND CHEMICAL CORPORATION 
7 Canning Machinery Division 


FOOD MACHINERY 
AND CHEMICAL 


General Sales Offices: 
arn EASTERN: HOOPESTON, ILLINOIS : WESTERN: SAN JOSE 6, CALIFORNIA 
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CONTINENTAL CAN CO....... BOOTH B-21 


EXHIBITING—Continental will have a 
beautiful lounge where the canners may 
relax, meet their friends and talk things 
over. 


IN ATTENDANCE—80 men will attend 
the convention from all parts of the 
United States. 


CORNELI SEED BOOTH B-9 


IN ATTENDANCE—Messrs. Earl Page, 
Clifford Corneli, Joe Burger, Robert 
Kraemer, and others to consult with 
canners about their seed problems. 


CORN PROD. SALES CO......... BOOTH B-10 
Dextros Sugar. 


CREAMERY PKG. MFG. CO......BOOTH D-8 


EXHIBITING—A Multi-Pass Heater- 
Cooler-Regenerator; a 34% x 3% Type 
“K” 4-cylinder direct connected Com- 
pressor; a 200 gal. Homogenizer with 
“QO” Rings; a Waukesha Pump; a Heat- 
ing and Circulating Unit; Roto Seal 
Pump; a 150 gal. Multi-Process Tank. 
Canners supplies such as Emery Aggre- 
gate, Paint, Brushes, Sponges, Fittings 
of stainless steel, glass pipe and fittings 
and S. S. Tubing will also be exhibited. 


IN ATTENDANCE—F. B. Hohenhorst, 
A. A. Mulliken, Ralph Mull, E. J. C. 
Fischer, and Bob Ingham. 


CRITES-MOSCOW SEED.......... BOOTH C-5 


IN ATTENDANCE—Irving Courtice and 
others, to tell visitors of the merits of 
the new Supergreen Alaska Pea, and to 
consult with pea canners about other 
varieties as well. 


CROWN CAN BOOTH A-11 


Joe Kaliff, noted Broadway caracaturist, 
will again be on duty both at the booth 
and at Hospitality Headquarters in the 
Solarium of the Claridge Hotel. Friends 
are invited to have a caracture drawn as 
a souvenir. Open house all during the 
convention at the Solarium except Tues- 
day, when the hours will be from 9 
P.M. to 2 A.M. 


IN ATTENDANCE — Messrs. R. P. 
Swartz, E. B. Webster, F. H. Braith- 
waite, H. C. Heiser, Howard Eddy, John 
Dingee, Harvey C. Tull, Victor Kronold, 
John Schmidt, Earle Graham, William 
Lakeman, Stanley Kreps, A. N. Webb, Al 
Stafford, Joe DeHolezer, Frank Singler, 
Burke Kraleman, Bob Peterson, Ed 
Stuart, Jim Crotty, Len Martin, Gus 
Eckert, Carl Markley, and sales represen- 
tatives from all districts, as well as 
technical personnel from the Production, 
Engineering, Research and Service De- 
partments. 
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CROWN CORK & SEAL CO...BOOTH A-11 


EXHIBITING — The new Cemseal Ma- 
chine, a high speed vacuum capper for 
applying lug caps with or without a 
vacuum. Caps so applied are removable 
by hand and can be used to form a 
hermetic reseal. 


DEWEY & ALMY CHEM. CO..BOOTH B-19 


EXHIBITING—Will show a lighted map 
of the world, pointing out the locations 
of the company’s 13 plants serving the 
food industry, seven in the United States 
and six in other parts of the world. A 
special exhibit in the headquarters suite 
at the Claridge Hotel will show the wide 


Pneumatic Separator for removal of 


loose skins, splits, etc., from lima beans, 
peas, corn, etc., to be demonstrated by 
the Electric Sorting Machine Company. 


diversification of Dewey & Almy prod- 
ucts and services. New products and 
processes that are of interest to the 
packaging field will be shown. 


IN ATTENDANCE — Messrs. Dewey, 
Almy, Ferguson, Miller, Blackwood, 
Shanklin, Cone and Bernard from Cam- 
bridge; Messrs. Schneider, Rodger and 
Schroeder from Chicago; and Mr. Carrel 
from San Leandro, California. 


DIAGRAPH-BRADLEY ............ BOOTH B-29 


EXHIBITING—Stencil Cutting Machines, 
board and ink; Label Gummers; Lectro- 
matic Tape Machine; Bottom Stitcher; 
and Carton Printer. 
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THE DIVERSEY CORP............... BOOTH B-8 
Sanitation Service. 


DIXIE-WAY MACHINE CO.....,BOOTH E-21 
EXHIBITING—Canning Machinery. 


JAMES DOLE ENGR. CO........... BOOTH A-8 


DOUGLAS-GUARD. WHSE.....,BOOTH B-38 


Personnel and literature explaining the 
advantages of field warehousing. 


DUDLEY MACHINERY CO.....BOOTH E-16 
EXHIBITING—Canning Machinery. 


ECONOMIC MCHY. CO......... BOOTH D-29 


EXHIBITING—The World Turret Label- 
er to be shown in actual operation apply- 
ing body and all around neck labels to 
14 ounce, 8 panel glass containers. 


IN ATTENDANCE—E. A. Oliver, Gen- 
eral Manager; George L. N. Meyer, Jr., 
Assistant Manager; H. R. Stewart, Sales 
Manager; Sidney T. Carter, Chief Engi- 
neer; A. V. Thalin; A. O. Frykholm; 
Donald M. Sisson; James H. Maloney; 
Louis L. Keeler; and Mr. Coveny. 


ELECTRIC SORT. MCH. CO.....BOOTH A-2 


EXHIBITING—New and improved Stain- 
less Steel Pneumatic Separator for the 
removal of loose skins, splits and other 
trash from such products as lima beans, 
peas, whole kernel corn, etc. Fresh prod- 
ucts will be available for demonstration. 
Also exhibiting a Dry Products Pneu- 
matic Separator. The firm also manu- 
factures a Photoelectric Color Sorting 
Machine for the color grading of fresh 
lima beans and peas. 


IN ATTENDANCE — President A. G. 
Curtin, Vice-President S. B. Parker, Man- 
ager C. L. Palmquist, and D. Buttone. 


ELGIN APG. CO BOOTH D-28 
Manufacturers of Fillers and Cappers. 


FAWICK AIRFLEX CO., .INC..BOOTH A-19 


EXHIBITING—And shown in operation 
Fawick Airflex Industrial Clutches and 
Brakes, which are particularly suited to 
the operation of strip feed presses and 
associated can making machinery. The 
clutch is actuated by air under pressure 
and the entire work load is carried by 
the rubber and fabric tube. No mechani- 
cal linkage is required and the clutch can 
be controlled either pneumatically or 
through an electro-pneumatic circuit. 


IN ATTENDANCE —John V. Eakin, 
Sales Manager; T. E. Metz, Advertising 
Manager; K. R. Spelman, Sales Engineer. 


J. L. FERGUSON CO................. BOOTH D-7 


EXHIBITING—A Packomatic Model “D” 
Top and Bottom Gluer with 8 ft. long 
Belt Compression Unit. 
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IN ATTENDANCE —R. C. Ferguson, 
President; Carl A. Claus, Vice-President; 
Harold G. Eikamp, Installation Engineer; 
and Representatives J. W. Bradford and 
T. J. Rink, Jr. 


FERRY-MORSE SEED CO......... BOOTH B-13 


IN ATTENDANCE—G. O. Johnson, Ned 
Banton, Vergil Gadberry, and George 
Eggleston to consult with canners about 
their seed requirements. 


FILLER MCH. CO., INC......... BOOTH D-23 


FISKE BROS. REFINING CO...BOOTH D-11 
EXHIBITING—Lubricants. 


New FMC Filler Eliminates Corn Black 


FOOD ENGINEERING ............. BOOTH B-16 


Monthly trade paper covering the broad 
food field, formerly “Food Industries”. 


FOOD IND. FEDERATION...... BOOTH B-32 
Canners Insurance. 


FOOD MCHY. & CHEM. CORP..BOOTH D-1 


EXHIBITING—This mammoth display 
will be divided into parts, one will fea- 
ture equipment developed and built by 
the newly consolidated Canning Machin- 
ery Division, formerly the Sprague-Sells 
Division and the Anderson-Barngrover 
Division. A special highlight will be the 
introduction of a new Fil-Mor Filler. This 
is a completely new 30 valve Juice Filler 
featuring the latest in air operated 
valves, built to handle cans up to 404 x 
700 at very high speeds with extremely 
close control of accuracy. In addition 
this exhibit will feature such items as 
the latest model FMC Non-Shock Caser, 
the new cutter head for the No. 2 Corn 
Cutter; the FMC Continuous High Pres- 
sure Steamer; and the new FMC Elevat- 
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ing Air Blast Can Dryer, to name but 
a few. Many individual machines will 
be operating as will a complete line of 
warehouse equipment. The second part 
of the exhibit will feature equipment and 
services of the other divisions, the John 
Bean, the Peerless Pump, the Stokes & 
Smith, the Bolens Products, and the 
Florida Divisions. Personnel from West- 
vaco, Niagara and Ohio-Apex will attend. 


IN ATTENDANCE—Corporate Depart- 
ments of FMC will be represented by 
personnel from Advertising and Public 
Relations, Market Research, Patent and 
Central Research. Among the top FMC 
corporation executives attending will be 
President P. L. Davies, and Vice-Presi- 
dents William de Back, C. M. Frazier, 
G. F. Twist, P. C. Wilbur and C. K. 
Wilson. 


FOOD PACKER 
Monthly Trade Publication. 


IN ATTENDANCE—Business Manager 
Mel Carlson, and undoubtedly publisher 
Herb Vance, and new Editor, Bill Schall. 


BOOTH B-4 


THE FOXBORO CO................. BOOTH D-21 


EXHIBITING—Will feature typical pro- 
cesses in which instruments will reduce 
costs, increase production, and give a 
more uniform product. An illuminated 
diagram will present the Model 40 Brine 
Density Controller, which accurately and 
continuously maintains desired brine 
strength in pea graders. Evaporator Con- 
trol will be similarly demonstrated. In- 
strumentation will be presented in a 
“Packaged Unit” Control Cabinet, com- 
pletely factory-assembled. Typical in- 
struments for automatic retort control 
will be displayed. These include the 
Model 40 Temperature Controller with 
Deferred Action-Elapsed Time, which 
times each cook accurately, besides pro- 
viding accurate temperature control and 
automatic shutdown at the end of the 
cook. The Model 40 Proportional Pres- 
sure Controller; and the Model 20 On-Off 
Temperature Controller. There will also 
be pressure gauges, mercury-in-glass- 
retort themometers, and control valves, 
and much other equipment especially de- 
signed for the canner. Literature will of 
course, also be available. 


IN ATTENDANCE—A staff of Foxboro 
engineers will be on hand for consulta- 
tion. 


FUNGITROL CHEM., INC.......BOOTH A-15 
EXHIBITING—Chemicals. 


GALLATIN VAL. SEED CO.....BOOTH C-20 


IN ATTENDANCE—L. P. Cooper, Senior 
and Junior, and M. C. Parker from the 
home office at Bozeman, Montana; J. R. 
Thompson, E. W. Raber, G. H. Horsley, 
and L. M. Ruszler to meet friends and to 
talk over seed problems with canners. 


GRIFFITH LABORATORIES....BOOTH D-25 


Expert advice in the seasoning of canned 
foods will be available from experienced 
personnel at this booth. 


GROEN MFG. CO........... A-12 
EXHIBITING—AIl types of kettles. 


HAMACHEK MACHINE CO.....BOOTH C-4 


EXHIBITING—Viner parts and attach- 
ments. Photographs showing various in- 
stallations and pictures of the complete 
line of Hamachek equipment for thresh- 
ing green peas and lima beans for can- 
ning and freezing. 


IN ATTENDANCE—Frank Hamachek, 
Jr., and sons Richard and Ogden of the 
home office at Kewaunee; Harry Howeth 
of Rehoboth, Delaware; and F. J. Bott 
of Ogden, Utah. 


Fawick Airflex Clutch 

HAZEL-ATLAS GLASS CO.......BOOTH D-3 
EXHIBITING—Will feature an histori- 
cal exhibit of glassware matched with 
modern examples. Examples of Egyptian 
glass dating from 400 B. C., Syro-Roman 
bottles and jars, Venetian decanters and 
smaller pieces, English and Early Ameri- 
can glass will be shown. Modern machine- 
made packers ware will make up the con- 
temporary side of the picture. 


IN ATTENDANCE — Agents from all 
over the country. 


HEADQUARTERS—Claridge Hotel. 


HEEKIN CAN CO.....................BOOTH C-9 
EXHIBITING—Heekin cans and service. 


HINDE & DAUCH PPR. CO...BOOTH D-17 


EXHIBITING — Corrugated and fibre 
boxes. 


HORIX MFG. CO BOOTH E-5 


EXHIBITING—A fully automatic Rota- 
ry High-Speed Briner equipped with a 
newly designed valve to provide the ex- 
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W. J. FITZPATRICK CO...........BOOTH D-2 
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What’s corn 
doing 


A 


a 


"deep in 
the heart of 
Texas’’? 


Research discovered that drilling for 
oil could be expedited by the use of a 
binding agent made of a product of 
corn. This firmed up the side walls... 
also aided in the early flow of sludge. 
“Black gold” speeded by yellow corn! 
This is but one of the numerous exam- 
ples of how continuous basic research 
in corn helps American industry... 
helps you. 


Corn products in canned foods 


Highest quality dextrose, corn starch 
and various types of corn syrups... 
recommended ingredients for various 
canning formulas ...and other new 
techniques involving the use of corn 
products are being developed and 
refined by Corn Products Refining 
Company. 


If you have a production problem 
why not check with Corn Products? A 
‘omplete line of corn products for every 
purpose is available. Technical service 
's yours...no obligation, of course. 


CORN PRODUCTS REFINING COMPANY 
17 Battery Place, New York 4, N. Y. 


Manufacturers of 


CERELOSE PURITOSE 
orand dextrose brand corn syrup 
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ceptionally high fill required by this type 
of operation. The construction of valve 
prevents stoppage of the air vent regard- 
less of the type of pickle being packed. 
The Briner will be kept in continuous 
operation running one quart pickle jars. 
Also exhibiting two single valve test ma- 
chines set up to show the actual filling 
operation of the new valve, as well as 
to demonstrate the action of any one of 
the numerous other valves on display. 
Theme of display will be to point out 
that a Horix Filler can be built to han- 
dle practically any glass or tin container 
from one ounce to two gallons size. 


IN ATTENDANCE —Mrs. Frank B. 
Fairbanks, President; W. H. Bulcao, 
Chief Engineer; Messrs. Jerry Scanlon, 
Don Sargent, Tom McLay, Ralph Reno, 
and Renwick McWilliam. 


HUNTLEY MFG. CO............... BOOTH C-13 


EXHIBITING—A model Blancher fea- 
turing clean-outs in tank, doors in cylin- 
der to facilitate cleaning, conical dis- 
charge, Master Speed ranger drive, and 
with rod type rinsing reel on discharge 
end attached directly to cylinder shaft. 
A new Rinsing Reel with slotted perfora- 
tions having rounded edges will also be 
displayed. Also the latest model “Moni- 
tor’ Cherry Pitter, which utilizes the 
time-proven Palmetto fiber pit-tube 
brush. A late model Green Pea Cleaner 
with ballbearing fans, eccentrics and 
eccentric post boxes, with structural steel 
frame and steel fans. A new modern 
and sanitary Picking Table will be shown 
for the first time. 


HURON MILLING CO............. BOOTH A-20 


EXHIBITING — Monosodium glutamate 
and other flavor enhancers. 


INT. MIN. & CHEM. CORP.....BOOTH B-33 


EXHIBITING — Monosodium glutamate 
and other flavor enhancers. 


KIECKHEFER CTNR. CORP.....BOOTH E-15 
EXHIBITING—Shipping Containers. 


F. H. LANGSENKAMP CO....... BOOTH A-24 


EXHIBITING — Tomato and _ tomato 
products machinery including 16 ton Hot 
Break Unit, 300 gal. Stainless Steel Tank 
with coils and motor driven agitator, 
Juice Strainer, 12 ton Mangler, Kook- 
More-Koils, 3-way Valve, Laboratory 
Stainless Steel Tank with miniature Kook- 
More-Koils, Berry Pulper, Indiana Model 
A E-Z Adjust Pulper, Indiana Paddle 
Finisher, Indiana Model A Chile Sauce 
Machine, Indiana Juice Extractor, Indi- 
ana Laboratory Pulper. Theme of this 
display will be to demonstrate to tomato 
canners how quality can be improved and 
production costs lowered, 
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IN ATTENDANCE —F., H. Langsen- 
kamp, Sr., President; F. S. Langsen- 
kamp; L. I. MeInturf; Tom McLay; and 
others. 


LAWRENCE WHSE. CO........... BOOTH B-7 
Warehousing. 


LEE METAL PROD. CO., INC.....,BOOTH E-3 


EXHIBITING — A complete line of 
stainless steel canning and food process- 
‘ing equipment, including Steam 
Jacketed Kettles, Storage Tank, Vacuum 
Pan, Steam Jacketed Mixing Tank, and 
Hydraulic Materials Handler. Featured 
will be the Lee Double Motion Center 
Line Scraper Type Agitators for use in 
jacketed kettles and tanks. Some of the 
equipment will be hydraulically operated 
to demonstrate the added safety and sav- 
ing in time and labor. These attachments 
are available at nominal extra cost. 


IN ATTENDANCE — J. Munson Lee, 
Thomas J. Lee, George H. Tay, Sr., 
George W. Bricka, A. L. Hellewell, and 
George H. Tay, Jr. 


Indiana Chili-Sauce Machine to be shown 
at the Langsenkamp Exhibit 


EXHIBITING — Ball and Roller Bear- 
ings, Screw Conveyors, an operating 
liquid Vibrating Screen, and of particu- 
lar interest to the canning trade, a dis- 
play of many types of chain for convey- 
ing and power transmission, featuring 
the S-815 flat-top Conveyor Chain for 
the transportation of small containers, 
bottles, packages or parts through such 
operations as washing, bottling, packing, 
capping and labeling. There will be 
photographs of installations and the 
booth will be manned by competent engi- 
neers ready to discuss conveying and 
power transmitting problems. 


MARSH STENCIL MCH. CO...BOOTH C-27 
EXHIBITING — Stencilling Equipment. 


MARK MEANS CO................. BOOTH C-24 
Canners seeds, 
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MICHAEL-LEONARD CO. ........ BOOTH B-5 


EXHIBIT — Will feature cross sections 
of deep kernel varieties of corn seed. 
Canners will be able to see for them- 
selves at this booth the types of kernels 
that will, and those that will not, produce 
the extra cases of high quality sweet 
corn. 


IN ATTENDANCE — Dr. Stuart N. 
Smith, Berkeley Michael, Oliver Thomp- 
son, and H. E. Dougherty. 


MICHIGAN LITHO. CO............. BOOTH B-6 
EXHIBITING—Labels. 


MINNEAPOLIS-HONEY WELL 
(Brown Inst. Div.) ............ BOOTH C-21 


EXHIBITING — Automatic Tempera- 
ture, Recording and Control Instruments. 


MOJONNIER BROS. CO......... BOOTH C-19 
EXHIBITING—Canning Machinery. 


MORRISON BROS. SEED CO...BOOTH C-23 


Breeders and Growers of Seed Peas ex-- 


clusively, 


IN ATTENDANCE—E. H. Hughes, 
company President, will head the delega- 
tion of this firm. 


MORTON SALT BOOTH B-12 


EXHIBITING — Salt and Salt Dispen- 
sers. 


MUIRSON LABEL CO............. BOOTH B-34 


EXHIBITING—Samples of labels fur- 
nished by the canning industry. 


NATIONAL CAN CORP........... BOOTH D-9 


EXHIBITING — Will have a spacious, | 


& 


well-appointed booth for conference and! 


for just plain “sitting”’. 


IN ATTENDANCE — The delegation 
will be headed by President C. L. Thomp- 
son, Vice-President W. R. Janney, Vice- 
President Sales F. B. McNamara, Vice- 
President and General Sales Manager 
Mid-western Division Robert E. Tanner, 
General Sales Manager, Eastern Division 
John S. Baker; and will include the fol- 
lowing District Sales Managers: Ed S. 
Woelper, Southeast District; V. 
O’Donnell, Central Division; and S. M. 
Murphy, Midwest District; J. P. Shipley, 
Manager of Service will attend, as will 
S. R. (Sil) Hiner in charge of the Bal- 
timore plant, and LeRoy V. Strasburger, 
Director of Field Research; also J. FE. 
Kearse. Credit Manager. From the sales 
force in addition to managers, Everett 


Shockley, L. P. Webster, K. W. Dieh|, 
and S. Walter Bowers. 
NEW JERSEY MCH. CO......... BOOTH D-19 


EXHIBITING—A Model 160 fully auto- 


matic Highspeed LabelDRI and the flexi- F 
ble semiautomatic Pony Labelrite. The © 
Model 160 LabelDRI uses no glue and | 
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“He may be a genius, 
but Morton has better ways of salting” 


If you pack a product that requires salt, | might cut costs and raise the efficiency 
we think it would be worth your while to of your operation. These men specialize 
drop by Booth B-12 at the Convention. _ in tablets, brining, and bulk salting. 

Our Consulting Engineers will be there Or, if you can’t be there, we’d be glad 
to discuss various salting methods that _ to hear from you by mail. 


Industrial Division 
MORTON SALT COMPANY, CHICAGO 3, ILL. 
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has no change parts. It uses a thermo- 
plastic paper and is the very latest devel- 
opment in the labeling field. 

IN ATTENDANCE—President George 
von Hofe, Vice-President Richard Well- 
brock, Service Manager Arthur Schaefer, 
and Sales Engineers Charles Raymond, 
Kenneth Leeson, Stanley Thomson and 
Greg Walsh. 


NIAGARA FILTER CORP....... BOOTH A-13 


EXHIBITING—A Model 35-20 Niagara 
Pressure Leaf Filter of the type used for 
clarification of syrups, vinegar, fruit 
juices, jellies, gelatine, vegetable oils, 
wine and fermented products. For the 
first time the firm will show the new 
LeVal line of Porous Stone Filtration 
Equipment offered by its new LeVal Fil- 
ter Division. One of the LeVal Portable 
Filter Stations will be on display, also 
LeVal Bottling Strainers will be shown 
for use in pipelines directly ahead of 
bottling machines to remove foreign mat- 
ter prior to bottling operations. They 
are also exhibiting a Tube Filling and 
Closing Machine in operation, and a Bot- 
tle Filling Machine of advanced design. 
IN ATTENDANCE — General Manager 
Arnold Jacobowitz, Sales Manager Ar- 
thur W. Johnston, Chief Engineer Ray 
Tessmer, Vice-President and Technical 
Director E. A. Ulrich, Staff Filtration 
Engineer Frank M. Yeiser, and R. W. 
Fox and Fred Herstein. 


NORTHRUP, KING & CO....... BOOTH C-12 


EXHIBITING — Pictures of new intro- 
ductions and displaying cuttings of 
newer varieties of seeds which will be 
available for inspection and discussion 
in the raw or canning stage. A new 
descriptive list of the firm’s seed vari- 
eties is expected to be available for can- 
ners by Convention time. 


The Huntley Blancher showing clean-up doors and rinsing reel 


on discharge end. 


IN ATTENDANCE—J. W. Mathys, 
Vice-President and Manager of Garden 
Seed Department; L. W. Corbett, Man- 
ager Bulk Garden Seed Sales; P. R. 
Walker, Gordon O. Newton, Mel Hillery, 
and Chester Finstad. 


OAKITE PRODUCTS, INC....... BOOTH C-i0 


EXHIBITING — Cleaning Compounds 
and Sanitation literature. 


GEORGE J. BOOTH C-15 
EXHIBITING—Canning Machinery. 


EXHIBITING—Labels. 


OWENS-ILLINOIS GLASS CO...BOOTH E-8 


EXHIBITING —A moving parade of 
food products in Duraglass Containers. 
Conference rooms, checking facilities and 
telephone service will be available for 
visitors. 


IN ATTENDANCE—Executive, techni- 
cal and sales personnel from all areas, to 
meet and greet customers. 


THE PFAUDLER CO............... BOOTH C-18 


EXHIBITING — Four Filling Machine 
Units, two of the gravity type and two 
of the piston positive displacement type. 
All of these machines are suitable for 
glass containers. The 14-station Piston 
Unit will be operating at the show. It 
will handle up to 600 jars or cans per 
minute, depending on style of container 
and type of product. Also on display will 
be a model of the piston and valve assem- 
bly which will show the simple two part 
action of the filling head, the easy clean- 
ing features and the self-seating valve 
plug. 

IN ATTENDANCE—W. D. Pheteplace, 
Jr. and H. I. Edwards. 
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PIEDMONT LABEL CO......... BOOTH A-2-A 


EXHIBITING—Samples of modern la- 
bels available for use during consulta- 
tion. 


IN ATTENDANCE — President J. M. 
Davidson will head a delegation includ- 
ing J. A. B. Muhly, Hugh Mackey, L. J. 
Thompson, Ned A. Holman and R. O. 
Dean. 


PLANTERS MFG. CO., INC.....BOOTH C-30 


EXHIBITING — “Planters” means % 
Baskets and of superior quality to hun- 
dreds and hundreds of tomato canners. 
For 57 years this firm has manufactured 
a complete line of wooden baskets, crates 
and boxes, for handling and shipping 
fresh fruits and vegetables. 


IN ATTENDANCE—J. T. Curran will 
be on hand to tell visitors all about that 
extra quality that goes into these con- 
tainers. 


PRODUCTIVE EQPT. CORP.....BOOTH B-26 
EXHIBITING—Vibrating Screens. 


PURE LINE SEEDS, INC........... BOOTH B-25 
EXHIBITING—Canners Seeds. 
RAPIDS-STAND. CO., INC.....BOOTH C-34 


EXHIBITING — Warehouse and other 
handling equipment. 


REEVES PULLEY CO............... BOOTH C-32 


EXHIBITING—Six variable speed con- 
trol units including a Reeves Vari-Speed 
Junior Pulley, Vari-Speed Motodrive 
with electric remote control, Fractional 
Horse Power Vari-Speed Motodrive, 
Standard Vari-Speed Motor Pulley, and 
two Reeves Variable Speed Transmis- 
sions—a horizontal open type and a ver- 
tical plexiglass display unit, all in actual 
operation. 


IN ATTENDANCE — Factory Sales 
Representatives Walter J. Reeves and 
James Reeves; C. E. Hill, Manager Chi- 


The Niagara Portable Filter Station. 
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To Many Folks "STOCK” 


might mean this 


Or *STOCK” might 


mean this 


and in the field of Sanitary Cans 


has still another meaning 


“STOCK” means a full range of standard size 
cans that can be shipped on immediate notice. 
CROWN OFFERS YOU “STOCK” IN THIS 
IMPORTANT MEANING OF THE WORD. 

(In many vital food-packing areas, packers’ 
trucks bring “pay loads” to market — drop 
deliveries at great grocery warehouses — and, 
before returning to their plants, pick up loads 


of empty cans from one of Crown’s three 


One of America’s Largest Can Manufacturers 


strategically located manufacturing points: 
Philadelphia, Chicago and Orlando.) 
If you’re interested in doing business with a 


friendly, anxious-to-serve Can Manufacturer 


who will supply the Cans you want, when and 


where you want them, drop us a line or phone 
us and ask to have a Crown sales-representa- 


tive call. 


Division of 


CROWN CORK & SEAL COMPANY 


PLANTS AT PHILADELPHIA, CHICAGO, ORLANDO ° BRANCH OFFICES: NEW YORK, BALTIMORE, PITTSBURGH, ST. LOUIS 
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cago office; Walter Caro, Milwaukee; 
H. D. Mitchell, Buffalo; Frank Moore, 
Chicago; C. S. Whitlock, Chicago; Phil 
Talbot, Philadelphia; William Hoffman, 
Baltimore. 


A. K. ROBINS & CO., INC....... BOOTH A-5 


EXHIBITING — The following equip- 
ment of Robins manufacture: Blancher, 
Shaker Rod Washer, Can Cleaning Ma- 
chine, Rotary Washer, Stringless Bean 
Slitter, Mushroom Slicer, Bar Type 
Chain Curve, Exhauster, Robins Haynie 


A “Lee” Mixing Tank. 


Hot Water Tomato Scalder, Niagara To- 
mato Washer, Frebar Pickle Slicer and 
the Urschel Mushroom Trimmer. 


IN ATTENDANCE — President Robert 
A. Sindall, Jr., Vice-President Harry R. 
Stansbury, Lewis E. Kibler, E. Stephen 
Lewis, Arnold Brodsky, William Silver, 
and M. K. Gunzenhauser. 


HEADQUARTERS—Rooms 516 and 517 
Claridge Hotel. 


ROGERS BROS. SEED CO......... BOOTH B-36 
No definite word from this firm. Breed- 
ers and growers of canners’ pea, bean 
and corn seed. We assume President 
K. D. Rose, Vice-Presidents Jay Bing- 
ham and Bud Hopkins and Sales Repre- 
sentatives Hugh Dorr and Gordon 
Sternke will be in attendance for con- 
sultation. 


ROSSOTTI LITHO. CORP....... BOOTH D-16 


EXHIBITING—Printed labels and car- 
tons. 


SCIENTIFIC SALTING CO....... BOOTH B-28 


EXHIBITING—A High Speed Salt Tab- 
let Depositor. 


IN ATTENDANCE — Ed. A. DeWald, 
Manager; and Frank Hutchinson; also 
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Solomon Suppiger, representing the Les- 
lie-Scientifie Tablet Company of Cali- 
fornia. 


SCOTT VINER BOOTH D-12 


EXHIBITING — The Scott HE50 Hy- 
draulic Elevator in actual operation and 
other equipment. 


IN ATTENDANCE — President Cope- 
land, George Knorr, Mead Carmichael, 
and others will be in attendance to tell 
visitors of the merits of other Scott 
equipment, including their pea viner, 
beet harvester, etc. 


Robins Rotary Tomato Washer 


SEEDBURO EQPT. CO............. BOOTH C-28 


EXHIBITING—tThe new Steinlite LCS 
Moisture Control Tester used on a wide 
variety of products, but especially by 
corn canners in pregrading to eliminate 
guess work in arriving at proper time 
of harvest. It is also used in the grad- 
ing of the canned product. The LCS is 
used in the 50 to 100 percent moisture 
range. The test requires only 6 minutes 
and can be made by non-technical per- 
sonnel with no special training. The 
firm will also exhibit the No. 400-G 
Steinlite, used on dried products below 
50 percent moisture. 


IN ATTENDANCE—I. B. Phillips, W. 
K. Murray, and R. D. Harfst. 


SELLERS INJECTOR CORP....... BOOTH D-6 


EXHIBITING—In addition to the Sel- 
lers Hi-Pressure Jet Cleaner two new 
models. One permits the use of the pres- 
sure cleaner with pressure as low as 6 
psi. According to the firm this new 
model makes this modern clean-up ma- 
chine available to virtually all canning 
plants. The second new development is 
the “Chem-O-Jet”. This dual jet has two 
nozzles and two hoses, both operating 
from the same assembly. One hose covers 
the surface to be cleaned with a con- 
centrated detergent, solvent, or other 
cleaning agent; the other hose provides 
the hydraulic*scrubbing action to loosen 
and carry away all foreign matter. This 
machine is particularly applicable to 
tough cleaning operations. 


IN ATTENDANCE—President Victor F. 
Sheronas; Philip Raymond, Field Sales 
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Manager; I. P. Pedrick, General Sales 
Manager; and Theodore Haering. 


STANDARD-KNAPP DIV., 
EMHART MFG. BOOTH E-6 


EXHIBITING—Labelers, Boxers and 
Sealers. 


WM. J. STANGE CO................. BOOTH C-6 


EXHIBITING —A_ complete line of 
canned and glass-type food products in 
which “Cream of Spice” or “Peacock” 
Brand Certified Food Colors are used. 

IN ATTENDANCE—Bill Durling, Al 
Fonyo, “Tubby” Wood, Bruce Durling, 
Kent Koepke, Ed Shoenfeld, Phil Jones, 
Bill Kimball, “PeeWee” Hughes, Irving 
Zeiler, Dave Nay, and Bill Hutchison. 


The Reeves Vari-Speed Motodrive. 
Pump showing speed change adjust- 
ments, indicator dial, high speed stop, 

and external sealing device. 


STECHER-TRAUNG LITHO.....BOOTH A-28 


IN ATTENDANCE—CMSA Vice-Presi- 
dent Hal W. Johnston and other repre- 
sentatives of this well known label house, 
to greet friends and to consult with cus- 
tomers on label problems. 


TAGLIABUE INSTR. DIV., WESTON 
ELEC. INSTR. CORP........... BOOTH C-22 


EXHIBITING—Featuring the fully auto- 
matic Retort Timing Controller together 
with an Indicating and Recording Con- 
troller, all of which will be shown in 
operation. Another feature of this dis- 
play will be TAG’s new Single Case 
Elapsed Time Recorder-Controller which 
deals precisely with time-record-control 
factors. This instrument is particularly 
suited to one-phase operations such as 
employed in open kettle cookers and dry- 
ing ovens. Representative “industrial” 
type thermometers will also be shown. 
IN ATTENDANCE—A. G. Koenig, Gen- 
eral Sales Manager; E. T. Oettinger, 
P. F. Erbguth, F. Hebenstreit, L. M. 
Hachenberg, and O. C, Etterwendt. 


TAYLOR INSTRUMENT..........BOOTH C-16 


EXHIBITING—Temperature, Indicating, 
Recording and Control Instruments. 
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buy 


ning and handling a gallon of 


water with every 100. pounds of citric acid 


There are 8.58 pounds of water of crystal- 
lization in every 100 pounds of Citric Acid 
U.S.P., but there is none at all in Pfizer’s 
Citric Acid Anhydrous. You save 8% 
pounds in shipping weight for every 100 
pounds of the U.S.P. material formerly 
used. You can save a ton on a truckload 
shipment! 

Pfizer Citric Acid Anhydrous is prepared 
by a special process developed in Pfizer’s 
research laboratories. It cannot dry out, 


January 14, 1952 


and it does not absorb water. Freedom 
from caking makes it easy to handle, cuts 
waste. Its composition remains absolutely 
constant, insuring uniform results. 


Write for technical data 
and prices to 


Chas, Pfizer & Co., Inc., 630 Flushing 
Ave., Brooklyn 6, N. Y.; 425 North 
Michigan Ave., Chicago 11, Ill.; 605 


Third St., San Francisco 7, California. 


Manufacturing Chemists fer Over 100 Years 


and S2ve the cost of ships 
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A GUIDE TO THE EXHIBITS 


(Continued) 


THATCHER GLASS CO........... BOOTH D-27 
EXHIBITING—Glass Containers. 


TRI-CLOVER MCH. CO......... BOOTH D-24 
EXHIBITING—Pumps and Fittings. 


New Waukesha Shiftspeed Sanitary 


TYGART VALLEY GLASS CO..BOOTH D-13 


EXHIBITING—A line of glass food con- 
tainers and a line of standard wine con- 
tainers. 

IN ATTENDANCE — Principal execu- 
tives of the company. 


UNION BAG & PAPER............ BOOTH B-37 
EXHIBITING—Shipping Containers. 


FEATURING —The 17th National 
Canned Corn Cutting Bee. Approxi- 
mately 200 packs of canned corn will be 
cut and displayed under nearly ideal 
lighting and tasting conditions. When- 
ever the exhibition hall is open—Mrs. 
Ralph “Toots” Cover in charge, as usual. 
EXHIBITING—The complete TUC line, 
Cutter, Husker, Silker, Flotation Washer, 
Rod Shaker, Sanitary Mixer, Cremaker, 
Can Shaker; Double Trimmer, Corn 
Meter, Succulometer, and accessory 
equipment. At the Sixth Annual TUPCO 
Licensee Breakfast Sunday morning 
President Cover promises an announce- 
ment which “may cast a profound in- 
fluence upon the future of canned corn.” 
Pictures in color, depicting the produc- 
tion steps in packing much of the 3 
million cases of Cremogenized cream 
style corn, which were canned in 1951, 
will be projected. 


IN ATTENDANCE—Mr. and Mrs. Ralph 
Cover, Paul Cover, Ruskin Warren, Gil- 
bert Ebaugh, Marvin Davidson, Dr. Olin 
Ball, and others. 


U. S. BOTTLERS MCHY. CO.....BOOTH A-1 
EXHIBITING—Bottlers Machinery. 


U. S. ELEC. MOTORS, INC.....,BOOTH A-22 
EXHIBITING—Electric Motors. 


U. S. PRINTING & LITHO....... BOOTH E-23 
EXHIBITING—“Eye Appeal” Labels. 
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BOOTH E-10 
EXHIBITING—Stainless Steel. 


URSCHEL LABS., INC............. BOOTH A-10 


EXHIBITING — Model Y Beet Slicer; 
Model O Transverse Slicer for slicing 
pickles, celery, carrots, okra and other 
elongated products; Model R Multi Prod- 
uct Dicer for dicing pickles, fruits, nuts 
and many other products into small 
pieces; Model U Strip Cutter for making 
Julienne or French fry potato strips; 
Model AA Pickle Quartering and Halv- 
ing Machine; and the Model J Dicer for 
dicing various greens, citrus peel, celery 
and other products. The Model Y Beet 
Slicer will be shown for the first time. 
This is an entirely new machine and ac- 
cording to the manufacturer, the only 
beet slicer which has ever been built that 
will make extremely smooth and uniform 
beet slices. The Model U Strip Cutter 
was shown for the first time at Chicago 
and has never before been shown in At- 
lantie City. 

IN ATTENDANCE—President Joe Ur- 
schel, Gerald Urschel, Ted Falls, Duane 
Stoner, and Mrs. Joe Urschel. 


VAUGHAN’S SEED CO........... BOOTH D-20 
EXHIBITING——Canners Seeds. 


WALKER-WALLACE, INC.....BOOTH A-14 


EXHIBITING—Continuous Cookers and 
Coolers. 


WALLACE & TIERNAN............ BOOTH D-5 
EXHIBITING—Water Purification. 


LANSING B. WARNER, INC.....,BOOTH B-3 
Canners Insurance. 

IN ATTENDANCE—President John El- 
liott Warner will head a large delegation 
to confer with canners about their in- 
surance problems, including Vice-Presi- 
dents Joe Feeney and Newt Tobey; 
Representatives George Binder, Emil 
Werner, Bob Ludwig, Jack Witt, Nat 
Barnard, M. R. Eddy, J. Olsen, and H. B. 
Babcock, Jr, 


WARREN DIV., AMERICAN STEEL 
DREDGE CO., INC........... BOOTH E-14-A 
EXHIBITING—For first time (New 
member CMSA) the new Hi-Clearance 
Sprayer, Model 11 especially suited for 
corn borer and corn ear worm control. 
Crop clearance 7 ft., 40 ft. spray boom. 


WASHBURN-WILSON .......... BOOTH B-24 
EXHIBITING—Canners Seeds. 

IN ATTENDANCE—President Herman 
Wilson, Bob Bonnett, Keith Carlson, and 
others. 


WAUKESHA FDRY. CO......... BOOTH A-18 


EXHIBITING — Waukesha Metal and 
Stainless Steel Castings for various 
pieces of equipment made for use in the 
canning, dairy and beverage industry. 
Various sizes and models of Waukesha 
Ball Bearing Pumps used in pumping 
light to heavy viscuous food products, 
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will be shown. Feature of the exhibit 
will be a cutaway, working model of the 
new Waukesha “Shiftspeed” P. D. Sani- 
tary Pump. The “Shiftspeed” can be ad- 
justed in speed and capacity while in 
operation. This involves merely turning 
a convenient hand wheel and watching 
a dial on the pump housing which indi- 
cates the pump speed. It is provided with 
an external high speed stop and sealing 
device to prevent overshooting the ca- 
pacity of the production line. 

IN ATTENDANCE—Vice-President and 
General Manager, R. E. Cairns, Sales 
Manager E. H. Howe, and representa- 
tives Clyde Monda, Charles E. Schick, 
R. R. Watt, and Jeff Wright. 


EXHIBITING—Thousands of products 
packed by customers with the Vapor- 


The Urschel Model R Multiproduct Dicer 
for dicing pickles, fruit, nuts and many 
other products. 


Vacuum Sealing Method. These packages 
will be grouped by commodity classifica- 
tion and show the variety of labels, 
packages and products packed with the 
White Cap. 

IN ATTENDANCE—G. P. White, P. O’C. 
White, J. C. Swift, R. P. White, J. J. 
Scanlon, G. M. Murray, A. D. King, 
C. W. Welsh, C. P. Kolstedt, W. E. Car- 
roll, R. B. Anderson, H. T. Stockholm, 
J. S. Dame, N. R. Overtree, L. E. Davies, 
and H. Ohlhever. 


F. H. WOODRUFF & SONG........ BOOTH B-2 
EXHIBITING—Seeds for Canners and 
Freezers. 

IN ATTENDANCE—Harold F. Wood- 
ruff, Frank H. Lindley, George R. 
Beecher, A. D. Taylor, C. R. Krier, Wil- 
liam T. Atwood, W. M. Silkworth, J. 
Ralph Mace, Jr., Blakeley “Tiny” Boob- 
cock, and George W. Skirm. These 
gentlemen will be pleased to tell visitors 
about Victory Golden and Golden Se- 
curity Hybrid Sweet Corns. In addition 
several new varieties will be offered from 
the 1951 crop, these include Katahdin 
Gold and Frost Gold, both of which were 
designed for the processing trade. 
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NATIONAL CANNERS 
CONVENTION 


Auditorium 


ATLANTIC CITY 
JANUARY 19 TO 23 


ell be there... 
BOOTH D-25 


and look forward to 
seeing you at our 


HOSPITALITY HEADQUARTERS 


Claridge Hotel 
Parlor 420 


The 


GRIFFITH 
LABORATORIES, Inc. 


In Canada—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. LOS ANGELES 58, 4900 Gifford Ave. 
NEWARK 5, 37 Empire St. TORONTO 2, 115 George St. 
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The Application of 
Mechanization to Quality Control 


Progressive canners are mechanizing 
today as fast as equipment is available, 
and they can finance its acquisition. Such 
mechanization surely has an influence on 
improving the canned product. Let’s not 
delude ourselves: product improvement 
is but a part of the force that is plung- 
ing us into mechanization. The main 
driving force is that for survival. Mech- 
anization is the replacement of personnel 
with machinery. 


Quality is made in the field; machines 
enable us to handle greater volumes of 
raw materials and materials in process, 
by shortening the time interval during 
the process. Time is, therefore, an essen- 
tial factor in maintaining quality. Ma- 
chines are built with variable speed 
transmissions that enable them to per- 
form their functions over a compara- 
tively wide range of production units per 
measure of time. Man, too, can work at 
different rates, but his variable speed is 
not positive. It is not readily adjustable 
—fatigue and indifference, together with 
many other factors influence his produc- 
tive capacity, to say nothing as to the 
influence on his rate per hour. Machines 
are insensitive to all of these. They 
enable us to pack at the “peak of per- 
fection” before deterioration, even in the 
incipient stage, has begun. 


When volume production is not a con- 
sideration, a craftsman can produce an 
article of competitive quality. When cost 
considerations are important, machinery 
and mass production techniques must be 
employed. 


Mass production and low-cost articles 
are a product largely of the North Amer- 
ican Continent. This is in contrast with 
the craftsmen methods so typical of the 
European Continent. In certain fields 
such as cameras, fine firearms and others 
too numerous to mention, the products of 
the Craftsmen’s Guild are articles of 
greater value than those made under 
mass production methods, yet serve no 
better purpose and because of their 
higher cost are beyond the reach of the 
masses of our people. This situation was 
true in the early history of canned foods. 
Only people with money were able to 
afford the luxury of canned fruits and 
vegetables. In the early 1800’s with can- 
ning in its infancy, it was looked upon 
as an art. A. W. Bitting, in his treatise 
on canning, referred to it as the “art of 
canning.” Today, science and the begin- 
ning of mass production have invaded 
the food preservation field. Canning has 
left the kitchens in our homes; it has 
graduated beyond the “corn shops of 


Delivered at the Ontario Canners Con- 
vention, December 4, 1951, 
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By RUSSELL H. WINTERS 
The Larsen Co., Green Bay, Wis. 


Maine.” In fact, today, it is becoming 
big business, and small canners are hav- 
ing a tremendous struggle for their exis- 
tence. Most of these small canners are 
only a step or two removed from the 
farm, where things until recently were 
always done the hard and laborious way. 


THE CURSE OF CHEAP LABOR 


Their chief and old ally, cheap labor, 
is no longer with them. Many larger 
and more adequately financed concerns 
have more quickly seen the need for 
mechanization and modernization of their 
plants and their equipment. All canning 
factories in the past were cursed with 
cheap labor. Because cheap labor was 
available, they relied upon it and its 
abundant supply to carry out the multi- 
ple tasks of harvesting, preparing and 
canning their fruits and vegetables. 
With the dawn of a more enlightened 
age, there came the enactment of mini- 
mum wage laws, laws regulating hours 
of work and overtime pay, the cost of 
social security, industrial compensation 
and many other social reforms, all of 
which are here to stay. When we add to 
these the further improvement of wages 
and working conditions brought about by 
the power of organized labor, we no 
longer have cheap labor or labor that is 
willing to work under some of the con- 
ditions that previously prevailed in the 
cannery sweat shops: thus, the sudden 
demand for the development of machines 
and the mechanization of our canning 
factories. 


It is too bad, gentlemen, but we are 
years behind in our equipment develop- 
ment due to the curse of cheap labor ex- 
ploited in our earlier years. We pay 
today for our sins of yesterday. 


The production of canned foods has 
increased many fold, and the replace- 
ment of manpower with high-speed ma- 
chinery has reduced the relative cost of 
canned foods and made them available 
to people in virtually all walks of life. 
The margin of profit has continued to 
narrow; canning has become more and 
more competitive. More and more ma- 
chinery is being introduced into all can- 
neries. War, with its demands on our 
countries for more men for fighting 
forces, and for still more men to main- 
tain production at abnormally high levels 
has almost completely depleted the reser- 
voir of labor used by the seasonal packer. 
We, therefore, now clamor for machines 
to do every task within the plant so 


THE CANNING TRADE 


that virtually from farm to can, the 
product is almost untouched by human 
hands. Yes, in fact, today we build spe- 
cial machinery, or use machines to com- 
plete tasks that might be done equally 
as economically by manpower, simply 
because the reservoir is dry—the man- 
power is no longer available when 
needed. The case of the sweet corn har- 
vester is an excellent example of this 
situation. We can’t operate without the 
mechanical sweet corn picker; yet, add- 
ing direct, indirect and overhead costs 
occasioned by its use, we could pick as 
cheaply by hand methods. The “hands” 
are unavailable. 


The European artisan developed great 
pride in the results of his craftsmanship, 
for he was responsible for the raw ma- 
terials as well as the sale of the finished 
article. Mass production methods have 
never provided the worker with the satis- 
faction and the pride of accomplishment 
in a completed job well done. In mass 
production methods, the worker’s respon- 
sibility is for a single operation in a long 
chain of steps resulting in a finished 
product in which it is difficult to point 
with any degree of pride to his share in 
its formulation and perfection of the fin- 
ished article. Under these conditions, 
he is rarely interested in other than the 
time clock, and his paycheck. Let us not 
forget that the male seasonal worker is 
generally recruited from the dregs of the 
labor market. All the more need then 
for our Quality Control Departments to 
keep these mechanized, high-speed, mass 
production assembly lines in proper ad- 
justment and properly operating to pro- 
duce uniform quality, high-grade finished 
products. 


GREATEST NEED FOR 
HARVESTING EQUIPMENT 


Most canners are experiencing their 
greatest need for mechanized units in 
the harvesting of their fruits and vege- 
tables, for agricultural work is the least 
inviting of all seasonal cannery jobs. Lack 
of harvesting equipment and the absence 
of local labor has led to the importation 
of foreign agricultural workers to the 
cannery centers of the United States in 
an attempt to fill this gap until our 
engineers can develop the necessary ma- 
chinery to accomplish these arduous 
tasks, which so frequently have to be 
carried out under most inclement weather 
conditions and difficult footing. Under 
such impetus, the sweet corn harvester 
has been developed in record time. Much 
progress has already been made in the 
field of the combine for the harvesting 
of peas directly in the field. We believe 
the green bean harvester is now ready. 
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advance as possible. 


HOT-WATER SCALDER 


Assures uniform scald . . . heat maintained within 1 


degree by automatic temperature control. Incre- 


ases peeling efficiency fully 40%. 


LANGSENKAMP STAINLESS STEEL TANKS with 
Kook-More-Koils 
Achieve a greater yield of fully five additional 
gallons per each and every batch! Extremely sani- 
tary, makes a much higher quality product. 


INDIANA PADDLE FINISHER 
Produces smooth, velvety product. Hook type 
frames remove for easily cleaning. 


LANGSENKAMP JUICE 
STRAINER 
Removes all foreign matter as 
well as broken seed. _ Easily in- 
stalled, requires little attention. 


Now is the time to seriously consider your future requirements. 
materials shortage, all food machinery manufacturers’ metal allocations have been cut 


50-60%, of the actual requirements. We sincerely urge you to place your orders as far in 


ATTENTION TOMATO CANNERS— 


Due to the critical 


E-Z ADJUST PULPER 


Famous for tremendous capacity. Instant 
adjustability feature provides uniform qual- 
ity control. Saves money. 


INDIANA CHILI-SAUCE MACHINE 


To monufacture chili sauce stock from whole, 
un-peeled red-ripe tomatoes. Eliminates 
need for 30 peelers. Higher quality pro- 
duct -- eliminates cores and peelings. 


LANGSENKAMP MANGLER-PUMP 


Continuous operation; breaks tomatoes into 
small pieces. Makes a fine addition to 
the Hot-Break team. 


For further information on these or any other Langsenkamp 
products, write for free catalog. 


227-235 E. South St., INDIANAPOLIS 25, IND. 


The Langsenkamp line of tomato canning equipment is famous the country over because 
it pays for itself! The tremendous savings, higher quality product and lower production 
costs available through use of Langsenkamp equipment enables today’s canner to operate 
more profitably than ever before! 


LANGSENKAMP HOT-BREAK TANK 
For fine, full-bodied juice, richer color, bet- 
ter flavor. 
Broken tomatoes kept immersed in liquid 
constantly kept at high temperature. 


Enzymic action prevented. 


INDIANA | 
EXTRACTOR 
Known for product- 
ion of fine flavor 
jvice in great volume 

without aeration. 


fo. 1 No. 2 No. 3 


LANGSENKAMP 3-Way Valve 
Gives positive one point control 
of tank contents. Prevents 


waste of product through error 
or back pressure. 
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MECHANIZATION OF QUALITY CONTROL 


(Continued ) 


Root crops and spinach harvesting equip- 
ment is now common everywhere today. 
All of these units will be constantly re- 
vised and improved. In many instances, 
the plant breeder is diligently working 
hand-in-hand with our mechanical engi- 
neers to change the natural characteris- 
tics of many of our plants to better 
adapt them to mechanical harvesting. 

Mechanization does not mean the pur- 
chase and installation of any particu- 
lar machine or machines necessarily, but 
it calls for careful engineering that pro- 
vides a continuous flow of raw material 
from the field to the finished product in 
the warehouse. It means the employ- 
ment of a machine or device at every 
point in the flow to minimize the effort 
or to eliminate manpower as completely 
as possible. 


THE PEA HARVEST 


Let us consider for the moment, green 
peas which are very popular and grown 
extensively in the Province of Ontario. 
We shall assume that you are thoroughly 
conversant with the agricultural consid- 
eration; that the plantings have been 
properly scheduled with full knowledge 
and application of the fundamentals of 
the heat unit theory. The harvest is on, 
and while we do not as yet have the long 
overdue pea harvester, still the combina- 
tion Hume cutter and windrower, to- 
gether with automatic loading equipment 
and improvements to the age-old viner, 
have enabled The Larsen Company to 
maintain vining costs at thirty cents 
(30c) a ton less than 1942, when labor 
could be procured at one-half today’s 
wage. Cutting and loading costs in the 
field are just one half of 1942, with the 
same difference in labor rates. All of 
this has provided greater efficiency in 
trucking operations, such that trucking 
costs have not increased, even though the 
rate for some did increase 50 percent 
over 1942. Consider these facts together 
with the fact that we have doubled the 
threshing capacity of the same vining 
equipment, and you can appreciate the 
advantages of good engineering, together 
with good mechanical equipment. 

Admittedly, this requires careful plan- 
ning, excellent equipment maintenance, 
good supervision; these, too, cost money. 
Coordination through constant knowl- 
edge of what is going on in the field, at 
the viner, and in the factory are possible 
through radio equipped service cars, field 
cars, and viner stations. These steps 
all add to rapid, coordinated, low-cost, 
high quality operations. They are a part 
of our mechanization program. 

Doubling the capacity of the viner re- 
quires a constant supply of peas so pitch- 
ing has to be easily done. We fork to 
long conveyors, convient to the load, 
the level of which is near that of the 
ground to reduce the manual effort re- 
quired. By weighing vines on receipt at 
the vinery, piecework rates can be ap- 
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plied on a group basis, thus offering ade- 
quate incentive to both field and vinery 
crews to maintain their equipment at a 
peak of production. Such a technique is 
common to all mass production indus- 
tries; there is nothing new in its appli- 
cation, and the results obtained are in 
accord with those where due regard is 
given to a wage system that provides 
true incentive. Pounds of vines per man- 
hour did increase fully double that which 
we previously had experienced, and 
which was somewhat common to the in- 
dustry as a whole. At the vinery, the 
refuse formerly stacked by hand was also 
machine-handled by hydraulic lift trac- 
tors or returned to the farm and ensiloed 
there at less cost. Rapid transportation 
with speedy loading and unloading equip- 
ment has enabled the canner to reach 
further out and thus have greater soil 
selectivity for his crops. Whether hop- 
per trucks are used for the transporting 
cf peas or the lug boxes employed, these 
are handled by machines. At the fac- 
tory, they are mechanically dumped. In 
each instance, we reduce man’s effort and 
multiply his daily productive capacity. 
Whether you size grade peas or not, the 
use of quality graders under proper con- 
trol will invariably eliminate those few 
peas of advance maturity, which remain- 
ing in the product would have lowered 
its quality one full canning grade. 


NEW EQUIPMENT 
PAYS FOR ITSELF 


In our mechanization, we must not 
overlook the materials and the methods 
used in the fabrication of canning equip- 
ment, especially those where heat is ap- 
plied to the product, as in the case of 
blanchers. Special alloys eliminate rust 
and, therefore, pitted and corroded equip- 
ment. Special methods of fabricating 
prevent crevices and other hard-to-clean 
areas, thus enabling the plant sanitarian 
to maintain low bacterial counts, and 
thus contribute both to the quality and to 
the reduction of spoilage. 

Today, there is no canning plant that 
is not mechanized—at least to a degree. 
Often such mechanization is antiquated 
and slow; less efficient models should be 
replaced with new equipment, less costly 
to maintain, higher in speed of operation 
and less wasteful of product. 

Let us consider the canner, who in 
order to maintain a minimum fill as re- 
quired by law, does through the use of 
his old filler, have an average fill-in 
weight of only one-quarter ounce more 
than need be. With peas valued at nine 
cents (9c) per pound ready for the can, 
this excess waste represents a loss of 
3.4¢ per case; two fillers thus producing 
200,000 cases annually have wasted suf- 
ficient peas in two seasons’ operation to 
have paid for their replacement. In all 
probability, this same wasteful filler 
wasted an equal or greater quantity of 
product about the machine and over the 
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floor. Brine losses are never very ap- 
parent, but contribute to wastage and 
the expense of worn out or antiquated 
fillers. 

Proper mechanization requires a great 
deal of study by a team composed of the 
Plant Engineer, the Plant Cost Accoun- 
tant, and the Sanitarian and Quality 
Control Department, plus, of course, the 
company’s finance officer. 

A unit of equipment could show a real 
profit in one type and scale of operation 
and could be entirely unwarranted or in- 
adequate in another plant operating in a 
different manner and on a different scale. 
A machine to replace human endeavor 
must be one to produce savings or im- 
provements in quality, which will pay 
for itself in a reasonable period of time, 
depending upon the financial condition 
of the company and its need for retire- 
ment of the investment. It must be well 
engineered into the line, that it does not 
form a bottleneck to production, and so 
constructed that it does not require con- 
stant services of a repairman, or through 
needed service reduce the productivity of 
the plant. It must be capable of ready 
cleaning and not be a harbinger of bac- 
teria to impair the quality or merchan- 
dising value of the product. It must be 
capable of adjustment and maintain 
proper adjustment that it contributes to 
the quality at all times, and its cost 
must be within reach of the company’s 
finances. 

Often we hear a canner say that this 
or that acquisition would be fine to have, 
but that he cannot afford to have it— 
curiously enough, more often than not, 
he cannot afford not to make the pur- 
chase. 

It was only a few years ago—and time 
itself is relative—that I observed many 
green beans in Ontario being hand- 
snipped. Today, I venture to say, hand- 
snipping is passe, and yet, unquestion- 
ably, you have many old models, out- 
moded, Model B snippers in plants where 
the proprietor insists he cannot afford the 
modern Model F, and yet from a prac- 
tical standpoint, he can not afford to 
maintain the Model B, for to do so, he 
is expending in labor, moneys that could 
be readily applied to the purchase of 
modern equipment. In the end, he has 
paid his money and has -nothing to show 
for it. Significantly, there is no differ- 
ence in the quality of the beans packed 
when snipped by hand, with old snippers 
or with new equipment. 


INSTRUMENTATION 


What about your process room? Do 
you rely strictly on the records of the 
chief cook? He can make these read a: 
he wants them to. Individual cookers 
equipped with temperature, air-actuated 
recording controllers are frequently re 
ferred to as tattletales; they do tell you 
much as to why inexplicable variation: 
did occur and did depreciate the quality 
of your finished product. 

What has been said of peas and green 
beans is true of any other canned com- 
modity. Mechanization eliminates the 
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Apricots 
to 
Yams 


Four ways you ean eut sales costs with 


this huge Stecher-Trauns vignette* file 


Thousands and thousands of gorgeous full color 
vignette engravings—foods as they grow or in 
dishes . . . in over-all backgrounds . . . in complete 
meal settings . . . or outlined alone—all in Stecher- 
Traung’s vignette file, completely prepared and 
ready for use—ready to cut your selling costs four 
ways! Here’s how they save you money: 


THEY CUT THE COST OF YOUR LABELS— 
You can prepare a brilliant, hard-selling full color 
label with these vignettes, and eliminate the costs 
of photography and engraving for the vignette. 


PRE-TEST YOUR LABEL AT LOW COST— 
Be sure of its pulling power. For test runs or short 


A Stecher-Traung salesman will be glad to 
work with you to cut your selling costs. 
Write the sales office nearest you or the 
plant offices below. 
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runs, when engraving costs cannot be spread 
over a large number of labels, Stecher-Traung stock 
vignéttes offer the economical solution. 


THEY SAVE TIME —WITHOUT PENALTY 
COSTS—When you need a Jabel in a hurry, Stecher- 
Traung vignettes are ready to go to work to sell 
your product at a moment's notice. 


SAVE RIGHT FROM THE BEGINNING— 
Use Stecher-Traung vignettes as a starting point 
for your own designs. Adapt these pre-tested, 
proven sales-getting ideas to your product, without 
expensive research of your own. 


*Full color engraving of a food illustration 


STECHER -7RAUNG 


LITHOGRAPH CORPORATION 


274 No. Goodman St. 600 Battery St. 
Rochester 7, N. Y. San Francisco 11, Calif. 
Offices in principal cities 
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MECHANIZATION IN QUALITY CONTROL 


(Continued) 


error of the human element; it produces 
a greater volume at less cost; it enables 
us to compete in today’s markets and 
still maintain and enjoy the profit goal 
of business, in a field where profits are 
obtained by small margins on large vol- 
umes. It enables us to produce quality 
canned foods and to compete for our 
share of the consumer dollar with other 
mass production industries. It enables 
you and your business to survive. 

We have all attended various canners’ 
meetings for years—too many to readily 
admit. The problems discussed have al- 
most invariably been production prob- 
lems. Being a production manager, I 
have no complaint—I, too, am anxious 
to learn better ways for better products 
with better (lesser) costs. Are we not 
over emphasizing the production phase 
of the canner’s problems? 


Our job is not complete until we regu- 
larly receive repeat orders for our prod- 
ucts from satisfied consumers: customers 
who enjoy our quality products and who 
enjoy doing business with us; in fact, 
who are willing to pay just a little bit 
more for the dependability of our prod- 
ucts, the dependability of our service and 
for the assurance that no better mer- 
chandise can be secured any place. To 
accomplish this, we need: 


IMPROVED QUALITY CONTROLS 


Your program for this meeting with 
its theme, “Better Quality Canned Foods 
For Ontario”, and your speakers, I am 
sure, will offer many constructive sug- 
gestions in this field. Actually, produc- 
tion costs between canning grades are 
in themselves negligible; sales returns, 
though, are markedly different. All too 
often, standard grades sell for less than 
production costs, whereas the fancy 
grade invariably brings such profit as 
comes to our operations. The principal 
difference in the packing of these two 
grades is the attention to detail: detail 
in our Agricultural Departments and de- 
tail in the operation of our factories. 
Delegating the responsibility for close 
adherence to quality standards and see- 
ing that such responsibility is accepted 
and performed are necessary steps in 
producing quality merchandise. Quality 
is never an accident: it is the fulfillment 
of careful planning. 


SOUND SALES PROGRAM 


To accomplish our objective, we must 
have a Sound Sales Program; one in 
keeping with the developments in the dis- 
tribution of ours and related merchan- 
dise. Is your policy one of selling hap- 
hazardly to just anyone who ¢alls you 
for your merchandise? If so, you are 
content with the market dregs. Or have 
you selected certain markets which you 
can serve? Have you studied these mar- 
kets and charted your past, present, and 
future potentials there? Markets change; 
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people migrate; their buying habits 
change. Market analysis will prevent 
lost effort in the wrong direction, and 
the loss of advertising dollars. Are you 
properly represented in these markets? 
Have you devoted the proportion of your 
time to sales to know the answers to 
these questions? 

Do you know that 90% of the retail 
outlets have self-service canned foods 
departments? What then have you and 
are you doing that Mrs. Consumer will 
select your canned foods? Are you see- 
ing that they are attractively labeled, 
truthfully represented for quality and 
relatively priced? Have you in any way 
told Mrs. Consumer your goods are de- 
pendable and always as represented on 
the label? Oh yes, you can do this, mar- 
ketwise at least—it does not have to be 
done via national advertising. 


And let me ask you smaller canners 
a $64.00 question: “What is wrong with 
grade labeling?” First you want to know, 
do I know that to talk of such in most 
canning circles is heresy? Yes Ido! But 
many a heretic of one period has been 
proven to be the prophet of another. I 
do prophecy that unless you quit up- 
grading merchandise and label it to 
grade, then certify that grade, you 
haven’t a “Chinaman’s Chance” of profit- 
ably selling year after year in today’s 
markets. 

If you are opposed to grade labeling; 
if you believe such a program is vicious, 
does this constitute your independent 
thinking, or have you been influenced by 
the thinking of those whose merchandise 
will not stand the spotlight of truthful 
labeling “in the interest of honesty and 
fair dealing for the consumer?” 


Repetition is a frequently used device 
to finally drive home important points, 
which are frequently accepted too lightly 
by too many in management. In this con- 
nection, I refer to two important phases 
in factory management which I discussed 
at the Wisconsin Canners Meeting sev- 
eral years ago. These I refer to as Sound 
Publics Relations and Research and En- 
gineering. 


SOUND PUBLIC RELATIONS 


Public Relations, like employee and 
grower relations, are not something that 
can be turned on and off as the lights in 
your office. Public relations are your 
everyday relations in business and the 
community. Do you and your associate 
executives, superintendents, foremen and 
employees so deport yourselves as to com- 
mand the respect and good will of all 
with whom you deal or associate? Do 
you participate reasonably in the com- 
munity projects where your plants are 
located? You ask a lot of the community 
during the packing season with shortages 
of labor and material. Do you have an 
informed community that their opinions 
of your organization are based on facts 
and not a few malicious statements of 
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the disgruntled? In the absence of cor- 
rect information, it is often human na- 
ture to accept unwholesome gossip. 


RESEARCH AND ENGINEERING 


Research and Engineering have been 
the growth stimulant to all modern in- 
dustry. Where—if we can imagine— 
would DuPont, General Motors, General 
Electric, Bell Telephone, U. S. Steel, the 
can companies and others be without re- 
search and engineering? On a basis of 
percent of dollar of sales, we in this 
great food industry do not spend even 
“peanuts” as compared to the real dollars 
needed, or that we should spend. Let me 
tell you, we have not begun to sell canned 
peas, canned corn, or in fact, anything 
in good canned foods. We have by no 
means reached our potential markets. 
What we need is new and better working 
tools that will permit production and 
sales at a relative value that the con- 
sumers can have what they want. 


Forty million cases of peas never was 
enough peas in the States, yet we still 
hear talk of reduced acreage. Forty 
million cases of peas in only one can per 
person every two months. Is this not a 
challenge to research and engineering to 
get production and distribution costs in 
line? 

As individual canners, we cannot 
rapidly bring this about, but collectively 
we can. These are industry problems to 
be worked out best through our associa- 
tions. But are we willing to “foot” our 
share of the bill? In the past we have 
not. We have been penny-pinching—yes, 
gentlemen, “cheap.” We have asked pub- 
lic funds for much of our agricultural 
research. We have asked can companies 
to do much of our development or tech- 
nical research—we constantly look to 
other agencies to help paddle our canoe. 

A few years ago we passed through a 
national war time crisis, and now find 
ourselves in another. We have no tin on 
this continent—we have only depleted 
stockpiles of tin; we certainly would 
more severely feel the shortage of con- 
tainers in another war, which may not 
be too distant. What are we as an in- 
dustry doing to find a substitute for tin 
or preferably the tin container? A con- 
tainer with the advantages of the old 
without its disadvantages. Sure, it’s pos- 
sible—but not without painstaking re- 
search. This is our problem—not just 
for the can manufacturers. 


Most canned foods are sterilized in 
either vertical or horizontal retorts. Ba- 
sically, they are identical with those with 
which I first became familiar 30 years 
ago. Slight refinements have been intro- 
duced such as recording, temperature 
air-actuated controllers. New devices are 
offered to reduce the cost of loading and 
unloading the crates in which the cans 
are processed in these retorts. Still, how- 
ever, we are using processes, which to 
impart commercial sterility, materially 
depreciate the color, texture and even the 
flavor of our products. How long will we 
continue to place our products at this 
unfair competitive position, and still do 
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QUALITY CONTROL 


little or no basic work in an attempt to’ 


improve this deplorable disadvantage. 

Our needs in new machinery and new 
methods cannot be left to canning ma- 
chinery manufacturers. They are doing 
their share—but we are not. 

What new discoveries and advances in 
the art or science of canning can be at- 
tributed to our own canning industry in 
the past twenty years? There have been 
little or none. Why? We have been com- 
placent, self-satisfied and content. By 
the way, contentment has been analyzed 
as four parts laziness and one part ig- 
norance, 

We need an awakened industry, con- 
scious to the value and need of research. 
We need revitalized associations with re- 
search organizations under strong leader- 
ship if we are to overcome the lethargy 
of the past. 


KEEP POSTED AND THINK 

If it is a sales problem, get available, 
authoritative pack statistics — match 
these with carryover data, then deter- 
mine your ability to sell in light of na- 
tional income and people’s needs. Don’t 
guess on market prices, or listen to tall 
tales and grapevine gossip. 

Whatever the field of decision, act and 
make decisions on facts. THINK of these 
facts in terms of your own situation. 
Do your own thinking! Above all, 
THINK. Even the woodpecker uses his 
head, 


NEW SNAPBEAN RELEASED 


The U. S. Department of Agriculture 
has announced the release of a superior 
new snapbean variety, bearing the name 
of its originator, the late B. L. Wade, 
former director of the U. S. Vegetable 
Breeding Laboratory, Charleston, S. C. 
Seed of the Wade snapbean is available 
from commercial seedsmen for planting 
this spring. 

A gold medal winner in the 1952 All- 
America selections, the Wade snapbean 
is outstanding in productiveness and ap- 
pearance. It matures 54 days after plant- 
ing and bears over a long season, a char- 
acter which appeals to home gardeners. 
Resistance to major bean diseases, 
superior quality, low fiber content, abil- 
ity to ship well and to retain freshness, 
enhance the new variety for commercial 
vrowers, 

The nearly round pods of the Wade 

iapbean are dark green and the color 
‘cmains through blanching. Seeds are 
‘he color of port wine. Pods are string- 

After harvest the new bean does 
bot wilt nearly so rapidly as other com- 
hieveial varieties. 

The new snapbean has been widely 

sted by the Vegetable Breeding Labora- 
(ory in cooperation with agricultural ex- 
»riment stations of the Southern States 
1nd with commercial processors and 

‘edsmen, 
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Red Kidney Beans, Hominy, 
Whole-Grain Corn, Diced 
Vegetables and Like Products 


6-POCKET 
FILLER 


New models, based on the Ayars patents and incorporating the changes 
and improvements asked for by packers. These new CRCO-Ayars Fillers 
are designed to insure positive accuracy of fill and completely measured 
and controlled brine supply at high speeds. 


7 Available in New 4-Pocket No. 10 Size, 6 and 12- 
Pocket Models, capable of filling up to 300 No. 2 
cans per minute. 


Chisholm-Ryder Company of Pennsylvania 


AN AFFILIATE 


PROCESSOR: 


Ayars Machine Company 


A SUBSIDIARY 2.04 
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ALL FOR THE 


At the Atlantic City Convention will occur one of the most effective undertakings in the further- 
ance of a single commodity that has taken place in all canning history . . . made possible by nearly- 
industry-wide canner cooperation. 


The National Canned Corn Cutting Bee 


Over one hundred canning companies,—producers of a major portion of the corn canned in 
1951 in the United States, if not in Canada,—are making it possible for distributors, brokers and 
the operating, selling and technical personnel of packers to study and analyze, side-by-side, under 
highly favorable and nearly ideal lighting and tasting conditions, representative samples from around 
200 commercial packs of canned corn. Over 4,000 cans, including more than four hundred 10’s, will 
be cut during the event. 

These corns, furnished by the producers for this purpose, were packed in the States of Maine, 
Connecticut, New York, Pennsylvania, Maryland, Virginia, Ohio, Indiana, Illinois, lowa, Minnesota, 
Wisconsin, Michigan, Montana, Wyoming and Canada. They embrace whole kernel and cream style 
corns, white and golden, canned by the different methods from the various hybrids and open pollinated 
varieties, as well as a number of sweet corn “specialties” . . . one of which well may cast a profound 
influence upon the future of all corn in the can. 

In association with the cans themselves will be the canners’ labels . . . perhaps 400 in all... 
which mark the modern label trends to an unusual degree, because of the recent rapid general conver- 
sion by the industry from 2’s to 303’s, and from 1’s to 8 oz. container sizes. 


A Lot of Education in a Couple of Hours 


It is difficult to evaluate the opportunity which the National Canned Corn Cutting Bee makes 
possible for discriminating buyers, thinking canners and their selling representatives, producing per- 
sonnel and technologists, as well as seedsmen, label manufacturers and equipment designers and 
builders. 

To be able to review and learn quickly a broad cross-section of this seasonal industry’s produc- 
tion-progress for the preceding 12 months .. . the what... the why... the how . . . constitutes an 
opportunity of incalculable value to all who are interested in canned corn. 

Indeed, what corn packer, distributor, broker, or technologist can afford not to spend at least 
several hours in obtaining much of the enormous fund of information which this exceptional occasion 
discloses? 


Where and When 


The Seventeenth National Canned Corn Cutting Bee will be held at the time of the Atlantic City 
Convention, whenever the Exhibition Hall is open . . . immediately to the left as you enter the Hall. 


It alone justifies attendan:e® 
The Corn Canners’ Mecting Pi 


The space and facilities are contrib 


The United Company Till 
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CORN 
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The 1952 National Canned Corn Cutting Bee . . . the largest ever held . . . unquestionably is the 


most valuable assemblage of practical data about canned corn in the industry’s experience. It tells 
buyers and distributors of canned corn what is where; it leads sellers of canned corn to increased 
volume; it outlines to producers of canned corn the way to greater security, and to the up-grading 
of the average standard of quality of the commodity. 


2. 


How the National Canned Corn Cutting Bee is Organized and Conducted 


Upon receipt of the corns from the participating canners of the products, they are stored together, 
at a room temperature-range of from 65° to 70°. 

Shortly before the holding of the Cutting Bee, the packs are grouped under the following classi- 
fications: 

a. The “corn specialty products” ... including evaporated corn, succotash, corn with peppers, 
etc., (and including a very important new one) 

Cream style golden . . . all types and can sizes 

Cream style white . . . both Country Gentleman and straight row . . . all types and can sizes 
Whole kernel golden .. . in 10’s 

Whole kernel golden . . . shelf sizes, both brine and vacuum 

Whole kernel white . . . both Country Gentleman and straight row . . . shelf sizes 


The finai order of arrangement of the corns is designated by (Mrs.) “Toots” Cover, who has 
directed the National Canned Corn Cutting Bee so ably since 1935. (The corns are not arranged by 
grade values, except in a very general way.) 

The corns are displayed, side by side, for study and tasting under highly favorable lighting and 
sampling conditions. Samples are replaced frequently, and replenished whenever necessary. 
From one to three canner-labels are exhibited in association with each pack. Spoons and cups 
for tasting are provided, and spoon-rinsing fountains are stationed within constantly easy reach 
throughout the 160-foot course of the Cutting Bee.’ Qualified attendants are provided to give 
desired information as far as possible. 


& 


How to Get the Most Benefits from the Cutting Bee 


In past years, many have followed this pattern . . . with gratifying results: — 


. First... examine the packer’s labels on the more than 500 cans which set opposite the participat- 


ing corns, and plan your over-all approach to the study of this clear picture of the industry’s 1951 
production of canned corn. 


. As you move along the line, list the packs and the names of the producers, which may be of 


special interest to you in your personal survey and studies then . . . or later. 

Using spoon and cup furnished, taste one and all, and otherwise examine the quality details of 
the respective products. 

Ask questions of those in charge . . . who will answer, when they can, except as to information 
which any participating canner may have requested not to be disclosed regarding its product. 
Whether it be source of supply, seed, label, production method, or quality-factor details, note 
them then and there, for your future use. 

Come back on the following day . . . and the one after that, if necessary . . . to continue your analy- 
sis or to recheck particulars, more minutely. 


City Convention 


Industry’s Get-together 


as an industry service . . by 


Westminster, Maryland 


CANNING TRADE 


January 14, 1952 


— 
} 
q 
| 
| 
a. 
5 
a 
: 
4 
| 
a 
‘ 
ib 
. 
i 
d we 
~~ 


CRCO Bean Harvester Front View 


CRCO Bean Harvester Rear View 


The Mechanical Snap Bean Picker 


By ROY J. FORTIER 
Agronomist, American Can Co., 
Baltimore, Md. 


Great strides have taken place in the 
development of Agricultural machinery 
since the thirties. The Mechanical Snap 
Bean Picker is an example of Agricul- 
tural and Engineering progress, which is 
coming to us at a time when farm labor 
presents a particularly serious problem. 
Mechanical developments are responsible 
for an increase in output per man hour 
of 45 percent since 1940. The output of 
farm products for human use is 30 per- 
cent greater than 1940 and this is ac- 
complished with 10 percent fewer man 
hours. This indicates that production per 
hour of farm work has almost doubled 
in the past eleven years and statistics 
show that this is approximately one half 
of the increase that has occurred since 
before World War I. 


The most popular of the early attempts 
to develop a mechanical Snap Bean Har- 
vester was a machine known as the 
Urschel, which made its first appearance 
in 1942. This machine was impractical 
for many reasons. It pulled the plants 
out of the ground before picking, which 
made dirt removal a problem. The ma- 
chine weight was double that of the new 
picker, also, it was pulled behind a trac- 
tor which made it difficult to keep on the 
row and cumbersome to turn at the head- 
lands. Only part of its power was de- 
rived from the power take-off, a 10 h.p. 
motor was also necessary. Breakdowns 
were not uncommon, manufacturing costs 
were high, and consequently, interest in 
its development waned. 


DESCRIPTION OF PICKER 


The most successful type of Snap Bean 
Picker developed as yet is the Chisholm- 
Ryder model. 
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Conceived and developed origin- 
ally by Mrs. Leila Ward and Mr. 
William Ward of the Ward Can- 
ning Company of Vernon, New 
York and developed by the Chis- 
holm-Ryder Company of Niagara 
Falls, with the active cooperation 
of committees of the New York 
State Canners & Freezers Associa- 
tion, the National Canners Associa- 
tion, and a number of seed houses, 
the Mechanical Snap Bean Har- 
vester, sorely needed by the bean 
canning industry, has attracted 
wide attention. The first report of 
the development of the Ward‘ ma- 
chine was published in “The Can- 
ning Trade” of August 29, 1949. A 
summary of the results of the 
trials held in New York State this 
past season, with particular refer- 
ence to the performance of various 
seed varieties, was published in De- 
cember by the New York State 
Canners & Freezers Association. 
This is the first published report 
describing the mechanical features 
of the new machine. There will be 
no volume production in 1952. Five 
machines will operate on an experi- 
mental commercial basis in the im 
portant bean areas of the country. 


The basic pattern of this Picker was 
devised by a New York State canner and 
development was commenced by Chis- 
holm-Ryder Company early in 1950. This 
new machine, which weighs about 3000 
pounds, is a two row picker mounted on 
a four-wheeled tractor and its sole 
source of power is the tractor’s power 
take-off. The picker which is mounted 
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similar to a corn picker is most adaptable 
to a Farmall C tractor by reason of its 
narrow width. Before mounting a few 
minor modifications are necessary. 


Two sets of shoes are located between 
the front wheels, each set picking one 
row of beans. Gathering chains with lugs 


are located in the shoes, which guide the — 


plants, while remaining in the soil, along 
to the picking reels located one on each 
side of the tractor, beside and below the 
engine. The reels are comprised of eight 
bars arranged horizontally in a circle 
Each bar contains 15 stainless steel fin- 
gers. A plant topper is located in front 
of the picking reels to cut off excess tops. 
A central conveyor runs underneath the 
tractor and is connected to a series of 
fans at the rear of the machine. Two 
men stand on a platform at the back of 
the tractor and fill shipping bags from 
two discharge hoppers. This makes a 
total of three men on the Picker, includ- 
ing the tractor operator. A future im- 


provement, which is anticipated, is direct 7 


truck loading by elevator, which will 
eliminate the use of one man and ship- 
ping bags. 


PRINCIPLE OF PICKING 


The picking is done by a series of fin- 
gers combing through the plants as the 
machine moves along the rows. After the 
plants are topped above the upper pods, 
the picking reel commences to strip 
them. The reel turns so that the fingers 
extending through a concave under thie 
tractor, strip the plants upwards. The 
reel turns about two to three times faster 
than the speed of the tractor and is not 
variable, but 


such a modification is J 


planned. The picker bars are relatively © 


stationary, however, they are spring 
loaded and will turn slightly if they 
strike a firm object. The reel is sloped 


downward to the rear so that picking | 
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SLICING | 


Bamboo Shoots Bananas Carrots 


Okra * Oranges Pickles Pine- 

apple (reslicing to chips) * Pork j R HEL 
Rhubarb Water Chestnuts x 

Use the Urschel Model “O” Slicer 

Apples * Beets * Mushrooms : 
Onions * Potatoes (small) ° Straw- 

berries * Tomatoes (small) 

Use the Urschel Model “M” Slicer » 4 
Beets * Carrots Citron * Potatoes bee! : M 
Rutabagas * Sweet Potatoes : 

Turnips 

Use the Uschel Model “B” Dicer 

Potatoes 

Use the Urschel Model “U” Strip Cutter 
Citrus Peel (fresh, brined, candied) 


STRIP CUTTING 


Peppers (fresh, brined, cooked) \ \ } 
Use the Urschel Model “L” Dicer 
Citrus Peel (fresh or brined) * Greens imate 
(all kinds) on display on the \ 


Use the Urschel Model “J” Dicer 


Bamboo Shoots Citron Mush- ” oN 


Use the Urschel Model “R” Dicer. 


~DICING Canning Industry... See it 


Apples * Beets * Cabbage (for chopped kraut) * Carrots * Citron (raw, | in Act In Kew 
brined, candied) * Melon Rind * Mushrooms (blanched) * Onions Onerati. 

Potatoes ¢ Rutabagas * Sweet Potatoes * Turnips 

Use the Urschei Model “’B” Dicer eration 


4 Celery * Collards * Greens (all kinds) * Citrus Peel (fresh or brined) 
_ Mustard Greens ¢ Parsley * Peppers (raw, brined, cooked) * Spinach at Ursche/ 


Turnip Greens 


Use the Urschel Model “J” Dicer Booth A ] 0 


Peaches Pears 
a Use the Urschel Model “6” Dicer 
| 3 Meats (all kinds) Canner S Show, |. 
- Use the Urschel Model “SL” Dicer A 

g Celery © Chicken ® Citrus Peel (fresh, brined, candied) ® Parsley © Peppers “antic Ci ly, 
brined, cooked) J / 
Use the Urschel Model “L” Dicer 
@ Apples ¢ Cauliflower (fine dicing for relish) * Celery (fine dicing for relish) all, 19. 23, 
_ Cherries ¢ Citron ¢ Citrus Peel (fine dicing for bakery goods and 1952 
candies) * Mushrooms (fine dicing for condiments) * Nuts (all kinds) 
Onions ¢ Peaches (for baby foods and preserves) * Peppers (fine dicing 9 ~ ===__ 
for relishes) * Pickles (large dices or fine dicing for relishes) * Pineapple ee 
(dicing for crushed pineapple) 
Use the Urschel Model “R” Dicer 


manufacturers of Precision, 


igh speed cutting equipment 
or Products 
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(Continued) 


commences at the top of the plant and 
works down as the machine progresses. 
Only one picking is suggested, because 
after the reel has combed a plant, it is 
not capable of further practical produc- 
tion. The picked beans are dropped on to 
a single conveyor underneath and in the 
center of the tractor, which elevates 
them through air ducts and removes 
most of the extraneous plant parts and 
soil. After cleaning, the beans are fed by 
a double conveyor into two discharge 
hoppers, to which are attached the field 
bags. When the beans arrive at the fac- 
tory, they are passed through a recleaner 
which thoroughly removes all extraneous 
materials. 


DRY CLEANER 


The blowers on the picker are not cap- 
able of removing all foreign material, 
particularly rocks. A special cleaner has 
been designed for this purpose. It has a 
device for separating bean clusters and 
removing the occasional stone gathered 
up by the reels. This cleaner is part of 
the canning factory line. 


PICKER OPERATION 


A tractor speed of 1.9 m.p.h. or %%4 
throttle in first gear is presently recom- 
mended for most efficient picking. At 
this speed, the picker is capable of hand- 
ling one acre per hour under average 
conditions. A 36 inch row spacing, with 
a seeding rate of 60 lbs. per acre has 
seen found most satisfactory. 


It is not practical to dismount the 
picker from the tractor, although it only 
requires about 11% hours to dismantle 
the machine proper, in order to avoid 
complications the operation is not recom- 
mended. The manufacturer is tentatively 
planning to supply tractors with the 
pickers and in this way, all minor modi- 
fications will be completed before de- 
livery. 

The question is often asked if the 
picker could be designed as a pull, rather 
that a mount type. The principle reason 
why it works better mounted was real- 
ized after the manufacturer’s experience 
with the Urschel machine. It is difficult 
to accurately follow the row, especially 
on sloping fields. This could be done, but 
it might require another man to steer 
the picker. 

Bean fields that are to be machine 
picked should be shallow cultivated and 
not ridged. Gravelly fields have very 
little effect on its operation. Beans 
planted on very light soil or muck are 
liable to be pulled up by the picker, how- 
ever, Tendergreen has been picked satis- 
factorily even on light soil. Care should 
be taken during planting to have the 
rows as straight as possible, otherwise 
the picker is liable to skip. Also, rows 
where plants have been broken do not 
pick satisfactorily, this is primarily the 
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reason why the mechanical picker will not 
do an efficient job of picking a field that 
has already been hand picked. Approxi- 
mately 43 of the beans are snipped on 
the stem end. Damage is very slight, 
averaging only about two percent, and 
these are mainly broken beans. 

An important feature is that the ma- 
chine will pick all sieve sizes. When 
small sizes are demanding a premium 
price, the mechanical picker has an eco- 
nomic advantage. It appears that a 


larger bean acreage would be more prac- 
tical, if the mechanical picker was being 
used on presently available varieties, be- 
cause the picker is a once over operation. 

The picking efficiency of the machine 
is shown in Table I. This information is 
the result of a one year trial by the New 
York State Canners Association, held 
during the 1951 season. Asgrow String- 
less Green Pod and Tendergreen were 
the two highest yielders by reason of 
their adaptability to the mechanical 
picker. Top crop is thirteenth in this effi- 
ciency trial, because of the low percent- 
age of its potential yield which the picker 
harvested. 


TABLE | 


BEAN PICKER EFFICIENCY -By Variety 


Percent of Beans Picked by Mechanical Picker 


Tenderlong 
Tendergreen Line 4 [ 
Co 733 

Kinghorn Special 
Rogers Green Pod 


Supergreen 
Rival 

Co 735 

Logan Line 9 
Top Crop 
Sensation Wax #1 


Fulgreen 


% Blown 
on Ground 


TABLE Il 
YIELD COMPARISON 


Pounds Per Acre Picked by Mechanical Picker 


500 1000 
Asgrow Green Pod 
Top Crop 
Tendergreen 
Rival 
Supergreen 
Rogers Green Pod 
Co 734 
Tendergreen Line 4 
Tenderlong 
Kinghorn Special 
Sensation Wax #1 
Co 733 
Logan Line 9 
Fulgreen 
Co 735 
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The DURA-MIL Universal Filler, 
featuring the Non-Foaming Valve. 


The DURA-MIL Universal Filler 
represents a milestone in canning 
engineering for the food processing 
industry. Truly a remarkable achieve- 
ment in stream-lined efficiency, 
DURA-MIL. is capable of accom- 
modating the widest variety of prod- 
ucts ever employed by a straight 
gravity filler. 


@ Revolutionary cone-shaped, self-cleaning bowl 

@ Specially designed foamless valve... only 1 moving part 
@ Precision designed for time and labor savings 

@ Built-in durability and flexibility 


USE THE DURA-MIL FILLER WHEN CANNING: 


TOMATO AND CITRUS JUICES © SOUPS © JELLIES © MILK 
OILS © ALCOHOL... AND MANY OTHER PRODUCTS 


WRITE FOR DETAILS 


CENTRAL MACHINE WORKS, INC. 


DESIGNERS AND MANUFACTURERS OF SPECIAL CANNING EQUIPMENT 
N. W. Corner 7th and Wood Streets, Philadelphia 6, Pa. 
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(Continued) 


The total yield of beans harvested by 
the picker, as shown in Table II, shows 
Top Crop in a more favorable light. 
Even though its picking efficiency is low, 
its heavy yielding ability overcomes this 
feature. 


The use of defoliants to speed up pick- 
ing and reduce cleaning time was experi- 
mented with by the manufacturer this 
past season. It was found possible to re- 
move sufficient moisture from the leaves 
to materially increase the capacity of the 
cleaner blower on the machine. It is 
anticipated that with further trials a pro- 
cedure for defoliant application can be 
worked out which might permit the use 
of the stationary cleaner to be dispensed 
with, especially for fresh market picking. 


IDEAL PLANT TYPE 


The efficiency of the machine is de- 
pendent upon specific characteristics of 
the bean plant. Since varieties differ 
widely in this respect, only certain ones 
are adaptable to the practical use of the 
mechanical picker. One of the most im- 
portant characteristics of the plant is 
that it must produce the bulk of its beans 
for one picking. Tendergreen and Asgrow 
Stringless Green Pod were the two varie- 
ties best adapted to mechanical picking 
from a standpoint of efficiency. The up- 
right structure and spacing of the 
branches and pods on the plants, along 
with concentrated maturity, are the prin- 
cipal reasons why these varieties are so 
adaptable. 


Varieties of the Refugee type, with 
drooping branches and low hanging pods, 
do not pick well mechanically. The opti- 
mum plant structure, which will lend it- 
self to mechanical picking, requires a 
plant that develops a strong root system 
to anchor the plant firmly in the soil. 
One that has short internodes, com- 
mences branching six inches above the 
soil line and does not concentrate its 
branches at the bottom. The branches 
should not intertwine, nor exceed a 45 
degree angle away from the vertical and 
they should be evenly spaced on the main 
stem. The pods should be moderately 
easy to detach and not concentrated in 
one section. Leaf size should be small. 
The stem should be stout yet elastic 
enough to prevent breaking when bent 
over the concave. An ideal plant would 
be about 14 inches high and have a 
spread of 12 to 14 inches, very erect, and 
resistant to root rot. A plant with Top 
Crop’s yielding ability and Tendergreen 
structure would be a very satisfactory 
type. 


CONCLUSIONS 


The future of the mechanical picker is 
dependent upon the economical aspect of 
a single picking. There is a trend in the 
major bush snap bean growing areas to- 
ward a one picking deal. It is gradually 
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being realized, that especially with tran- 
sient labor, as the number of pickings in- 
creases the cost per unit increases and 
quality decreases. Unless later pickings 
are carefully supervised, they are reason- 
ably certain to include overmature beans. 
This trend is influenced mainly by labor 
and quality considerations and secondly 
by the tendency of the popular varieties 
to be reasonably well concentrated in set 
of pod. 


Considerable breeding will be neces- 


veloped, however, the fact that our popu- 
lar Tendergreen types, and to a lesser 
extent, certain wax varieties, are quite 
well adapted to mechanical harvesting, 
should stimulate sufficient interest to en- 
courage the development of a_ wider 
range of still more adaptable varieties. 
The mechanical picker, as it stands to- 
day, is not considered to be perfect. 
There are still certain anticipated modi- 
fications that will improve its efficiency 
and capacity. However, it is generally 
agreed that the long sought principle has 
been found and when the modifications 
are incorporated, the picker will be an- 
other answer to our serious farm labor 


sary before the ideal bean plant is de- 


problem. 


VARIETY SPECIFICATIONS 


By PAUL BEEHLER 
Engineering Dept, Chisholm-Ryder Co. 


In the harvesting of stringless beans by mechanical means it is necessary 
to have a variety of bean that has the characteristics that would make it 
readily adaptable to mechanical harvesting. To-date we have found that the 
Tendergreen variety has the most ideal characteristics. As this bean is a 
round podded bean and can be used for canning, freezing or fresh market 
beans it is one of the most popular varieties. The different types of soil and 
different types of fertilizer have much to do with influencing the characteris- 
tics of the resultant bean plant. The first consideration in picking the proper 
bean plant is the structure of the plant itself. In the type of bean harvester 
that we are developing, beans grown on muck lands or very sandy soil are not 
held rigid enough in the soil to be picked by machine. As far as the Tender- 
green variety is concerned the root system grown on any type of soil outside 
of muck lands, has always been adequate. The ideal plant should be able to 
resist root rot (Fusarium SPP.). 


The stem of the plant should be very stout, rigid, round, smooth and there 
should be no branches on the stem below, approximately 3 inches from the 
ground. In many varieties of bean plants we find that where the plant 
branches out from the stem, at the point nearest the ground, these branches 
are consistently spaced at the same height all around the stem. This is not 
desirable for machine picking as it presents a very great stress to the plant 
when the fingers are working through this dense section and in most cases 
will break off many of these branches. Also, because this machine picks the 
plant from side this heavy branch structure at one point protects some of the 
beans from the fingers which leaves unpicked beans on the plant. On the 
Tendergreen variety we find that the plant branches are usually staggered 
up the stem which lends itself for easy picking. These branches on the ideal 
plant, should be rather heavy, rigid spreading but up-right with short 
internodes. 


A plant with runners or long drooping branches are very hard to pick and 
break up very easily. The pods should be born on the plant from the top down 
to a point where the longest pod would be approximately 3 inches from the 
ground at the low end. The plant should be 14 inches to 18 inches high with 
a spread of 12 inches to 14 inches very erect, and compact. 


PLANTING RATE 


With the present machine it is necessary to plant the bean rows not closer 
than 34 inches apart, not more than 36 inches apart which means that the 
plant would have to be heavily productive over a very short season to be able 
to show a profitable yield. We believe the bean should be planted approxi- 
mately 60 pounds to the acre and in 36 inch rows, 


The ground in which the beans are planted should be as flat as possible 
between the rows with very slight hills. The cultivation of these bean plants 
should be flat as possible without too much loose soil being thrown up against 
the plant stem. 


It should be understood that no Refugee type bean can successfully be 
picked by mechanical means at the present time, and any attempt to pick 
Refugees or varieties with Refugee parentage will show a very poor picking 
percentage. 
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Can 


Quality Alaskas 
in 1952? 


Will Put Quality In Your Cans 


as it has for many canners from 
Washington to Delware 


Its greener, lower in A. I. S., Matures 
slower, assuring quality pack for 


longer and HOW IT YIELDS 


ORDER FROM THE 
ORIGINATORS 


CRITES-MOSCOW GROWERS, INC. 


Moscow, Idaho 
Irving J. Courtice Stanley L. Grannis 
110 Roosevelt Rd. 1309 Garrison Ave. 
Rochester 18, N.Y. Rockford, Ill. 
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TREATED 


the ideal seed 


Protects bean, corn, pea and 


lima bean seed against harm- 
ful soil fungi— as Spergon-DDT, 
also protects against many de- 
structive storage insects. 


Results: more healthy plants 


—hence a higher yield of vege- 
tables for canning and packing. 


Advantages: effective at 


economical dosages —safe on 
seed—easy to use—compatible 
with legume inoculants and 
most insecticides—low cost per 
unit of seed treated. 


Next time, buy 
Spergon-treated seed 


ACRICULTORAL 
CHEMICALS 


STATES 
RUBBER COMPANY 


Naugatuck Chemical Division, Naugatuck, Conn. 


producers of seed protectants, fungi- 
cides, miticides, insecticides: Spergon, 


Phygon, Aramite, Synklor. 


52 


RESEARCH IN HARVESTING EQUIPMENT 


(Continued) 


GERBERS EXPERIENCE WITH PEA COMBINE 


By CARL G. SMITH 
Gerber Products Co. 


Gerber’s Baby Foods have had the 
privilege of working with the recently 
developed pea harvesting machine, com- 
monly referred to as the “Pea Combine” 
for the past two years. This experience 
has been at two of the Gerber Plants— 
one at Oakland, California, and the other 
at Fremont, Michigan. 


This so called “Pea Combine” is purely 
an experimental machine and is not to be 
considered, as yet, to be a standard field 
operation. 


THE CONVENTIONAL VINER 
OPERATION 


First, it is very important that we re- 
view the conventional viner operation. 
All canners are familiar with this type of 
harvest, but in order to fully understand 
the comparisons later, it is necessary 
that the regular Gerber harvest be 
known. 


In our operation we move into the 
field at a time when we consider the 
Peas of the best quality, with a Tractor- 
Rower machine that cuts and windrows 
a seven foot swath. This cutter is 
quickly followed by the loading equip- 
ment which generally consists of trucks 
and heavy duty green crop loaders. As 
soon as the vines are loaded they are 
hauled to the viner and threshed. Several 
men, approximately four to five, are re- 
quired for this threshing on each viner. 
In addition to this, the vines are all at 
this one location and must be disposed 
of as ensilage, manure, or some other 
means. The trucking of the shelled peas 
is very comparable with both types of 
harvest. 


THE GOAL 


What are we looking for to replace 
this system? 


1. We want a machine that will do a 
comparable job of threshing the Peas. 


2. We want a light-weight machine 
that is highly maneuverable over vary- 
ing terrain, under all weather conditions, 
and one that will operate into corners 
and small, odd-shaped fields. 


3. We want a machine that can easily 
and rapidly be moved from field to field 
without the use of auxiliary equipment. 


Mr. Smith spoke before the Convention 
of the Ontario Canners Association De- 
cember 3. Photos were not available 
from the Food Machinery Corp. because 
of the experimental nature of the 
machine. 
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4. We want a machine that is sturdy 
and can stand up under our field condi- 
tions. 


5. We want a machine that will do 
all of these things cheaper and better 
than the conventional threshing method. 


THE FMC EXPERIMENTAL MODEL 


The Food Machinery Corporation’s 
1951 Model Experimental Pea Combine 
is definitely a step in the right direction. 
This machine, the “Pea Combine,” is a 
rather heavy tractor-drawn machine, 
weighing 6,500 pounds. It has a four 
engine 40 h.p. motor that furnishes all 
necessary power for its threshing and 
cleaning operation. It is tractor drawn, 
and this year we had reasonable success 
pulling it with tractors of comparable 
size to the Farmall “M.” 


The “Combine” operates on a new 
principle of canning pea harvest, and 
this general principle appears to be 
sound. 

The machine is designed to pull the 
vines from the ground, feed them into 
the machine; the vines are carried 
through the “Combine” between a series 
of steel-flanged rollers and screens. The 
pods are opened, and the peas are 
allowed to drop down on a belt because 
of the pressure of these rollers and 
screens. 

The peas drop down on a fabric belt 
and are conveyed onto a shaker belt, 
where a blower removes the chaff and 
other foreign material. The shelled, par- 
tially-cleaned peas are then fed into a 
conveyor that lifts the peas up to a re- 
volving wire screen which is large 
enough to allow the shelled peas to fall 
through into the boxing mechanism. The 
pods that are not yet broken are carried 
back into the machine for reprocessing. 


The vines are carried on out the rear 
of the machine and can be either left in 
a windrow behind the machine, or a 
spreading device that is attached may be 
operated to spread the vines in the field. 


THE THRESHED PEAS 


Generally, our experience during the 
past year was that the threshed peas 
were of fair condition. Their condition 
closely paralleled those of the conven- 
tional viner as far as foreign material 
was concerned. There was, probably, 
slightly more damage to the tender peas 
and to those in the smaller sieve sizes. 
The efficiency in shelling the Peas was 
very good. Very little carry-over of pods 
or shelled peas. 


CHANGES MADE DURING 1951 


To increase the capacity, the machine 
takes a 3% foot swath, we used our 


(Turn to page 76) 
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“SUPERGREEN” SHOWS PROMISE 
FOR ALASKA PACKERS 


By IRA MEMBER 


Supergreen, a new dark green Alaska 
type, has emerged victorious from three 
successive years of work at Maryland 
Experiment Station, comparing it with 
the old standbys, Alaska and Super- 
laska. The results show Supergreen peas 
to have great promise for canners and 
freezers of Alaska type peas according 
to Dr. Francis Stark and Dr. E. P. 
Walls, who did the research work during 
1949-50 and 51. 


SLOWER MATURING 


Their report opens by saying, “one ob- 


‘jection to the Alaska pea is the rapidity 


with which it changes under unfavorable 
weather conditions from a high quality 
to a low quality product—”. In their 
summary of the report they say, “The 
rate of maturation in Supergreen, mea- 
sured by the tenderometer, was consider- 
ably slower than Alaska and Superlaska 
in the early stages of development, and 
therefore would pack out a high quality 
of product over a greater length of time.” 


Now what does all this mean to the 
canners of Alaska peas? When the data 
was plotted on a graph it showed that as 
degree-days accumulated tender- 
ometer reading or maturity of Alaskas 
increased in a straight line. Superlaskas 
moved up the same graph in a slightly 
sagging line and Supergreens matured in 
a decidedly sagging line. At any given 
harvest date Supergreens contained the 
lowest percentage of A.I.S. with Super- 
laska next and Alaska highest. Even in 
1951 which was an exceptionally ideal 
year for producing peas of quality this 
characteristic was noticeable. 


This means that where Alaska peas 
mature rapidly and in a direct arithmatic 
progression, Supergreens mature more 
slowly with a time lag which helps the 
canner get more quality peas from them 
than from Alaskas, particularly in hot 
weather. The potential seems to be about 
two days which could mean a lot more 
quality peas in the can. 


COLOR 


supergreen was significantly higher 
in both green and yellow coloring than 
A oska or Superlaska with the latter two 
ait the same in coloring”, says Walls 
a! Stark, They further stated that the 
va. ety Supergreen holds promise for the 
ca ‘ner or freezer by making it possible 
‘im to pack peas having deeper green 
©» which is so appealing to the con- 
St er, 


‘is strain of Alaska peas have made a 
for themselves with the canners of 
‘table soup because of the greater 
yo ie as a garnish for the soup because 
are greener. Many consumers report 
ing for these peas canned either the 
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RENNEBURG Wonder Line PROCESSING EQUIPMENT 


All of them are marvels of operational efficiency 
—designed for low production cost and high output. 
Write for bulletins on the two latest additions to 
the line—The Wonder 
Briner, Syruper and 
Washer and the Plate 
Contact Freezer. 
BRINER - SYRUPER - WASHER 


EDW. RENNEBURG & SONS CO., BALTIMORE 24, MD. 


aay HEAVY-DUTY 


self-propelled 


SPRAYER 


One look will convince you that the 
new Warren Hi-Clearance Model 
11 is the sprayer buy of the year. 
You'll see that it’s especially design- 
ed and constructed for heavy-duty 
year ‘round operation. 


Check These CROP-SAVING 


features: 
Pump capacity up to 20 g.p.m. 
Pump pressures up to 800 Ibs. 
Crop clearance—7 feet 
Micronic filters prevent nozzle 
clogging 
Tank capacity—275 gals. 
Powered by dependable Inter- 
national 
oe + @ Will handle anhydrous ammonia 


boom is hydrauli- 
cally actuated 
from heights of | ig, 


to 85". This 
wide range per- 
mits even the tall 
to spray through- 
out the entire sea- 
son. 


The Warren Model Il is the most versatile sprayer on the market today. It is working with unmatched per- 
formance on the contro! of all vegetable and cotton crop diseases and insects—brush and weed control— 
defoliation—as well as for many other farm uses. 


) Field tests have proved Warren's continuously efficient and pro- 
SEE FOR YOURSELF fitable operation wherever spraying is needed. 


At the Canners’ Convention 
BOOTH E-14A 


Write TODAY for detailed literature and price lists. 


WARREN DIVISION, AMERICAN STEEL DREDGE CO. INC. 


Dept. CT, Fort Wayne 2, Indiana 


1952 53 


i 

J 

on 

‘ 

| 

PLATE 

CONTACT 

\ 

e e e 

4 


MAURICE SIEGEL 


TECHNOLOGICALLY SPEAKING 


by 


LEROY V. STRASBURGER 


Continuous Open Cookers for Canned Tomatoes 


In that period of the year between the end of the pack of 
seasonal vegetables and the National Canners Convention, can- 
ners begin to think of the new equipment that will be purchased 
for the next operating season. Many tomato canners are now 
contemplating the purchase of continuous open cookers for 
the 1952 pack. This looking and planning ahead is necessary 
for any business that hopes to keep apace of advanced practices 
and to preserve its identity. 


All too often, however, this planning is only haphazard and 
lacks thoughtful consideration. This can be responsible for 
the bottle necks that develop during peak of production and the 
inability to cope with unforeseen conditions which may be 
responsible for packs of poor quality or for increased costs. 

The lack of availability, the unrealiability and high cost of 
seasonal labor are potent forces in selling continuous cookers 
to canners. A properly laid out production line, including one 
or more cookers, makes for efficient and economical operation. 


Before purchasing this type of equipment, however, the can- 
ner should consider the following points: 

(1) What is the maximum operating speed that is desired, 
this year and five years from now? 

(2) What process will be required for the type of tomatoes 
that will be packed? 

(3) Shall water cooling or air cooling be employed? 

(4) If air cooling is used shall it be done in ricks, pyramidal 
piles or in cartons? 

(5) If air cooling is carried out in cartons, can satisfactory 
results be obtained in the present warehouse or should 
a cooling shed be built? 

(6) What size and type of cooker and, or, cooler will give the 
desired capacity and smoothness of operation required? 


The answers to these questions when assembled and studied 
will be a worthwhile guide to future operation. No two plants 
are alike, the problems, layout and management of each are 
individual and the response to the above questionnaire will 
differ in every case. 

In figuring desired capacity, the canner who contracts for 
acreage must consider the maximum possible production that 
can be grown on that acreage and delivered in any one day or 
week during the growing season. The canner who buys his 
tomatoes on the open market will figure how many baskets of 
tomatoes he will desire to run when the glut comes. All can- 
ners must realize that costs are lowest when a line operates 
continuously at, or near, maximum capacity. 

The process required for commercial sterilization of canned 
tomatoes is dependent upon the style of pack. Packers of stand- 
ard tomatoes that contain an appreciable amount of added 
tomato juice will utilize a much shorter processing period than 
those who are packing “solid pack” extra standard tomatoes. 
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The heat penetration of fancy whole tomatoes (where three 
tomatoes are usually placed in a No. 2 can and juice added) is 
much more rapid than that of a solid pack. 


Whether to use air cooling or water cooling is still a moot 
question. There is much to be said on both sides. Where water 
cooling is employed a plant may operate continuously, running 
the cans directly through the labelling and casing equipment 
and stacking the filled cartons in the warehouse. Some canners 
run the filled cartons directly into freight cars but this has 
proved to be an expensive procedure when spoilage develops in 
transit. Water cooling of canned tomatoes, both with con- 
tinuous cookers and batch processing, has resulted in a higher 
ratio of spoilage than is found in air cooled packs. A close 
control must be exercised over processing schedules based upon 
minimum center can temperature determinations. It is not un- 
usual to find variations of 15-20° F. in the center temperatures 
of companion cans run through a continuous cooker. This is 
due to variation in headspace, fill, size of pieces, and in the ratio 
of solid to liquids in the individual cans. Unless there is ade- 
quate headspace and some tomato juice present in the can, the 
rotation in the cooker is ineffective and low center temperatures 
result. Cans that are preheated in an exhaust box will attain 
higher center ‘temperatures in a continuous cooker than com- 
parable cans that are closed using steam flow equipment. This 
results not only from the increased initial temperature at the 
time of closing the can but also from the free juice that is 
liberated from the tomatoes in the course of the thermal ex- 
hausting. When water cooling No. 10 cans, it is expedient to 
process sufficiently to attain minimum center can temperatures 
of 185° F, and then to utilize a holding period at that tempera- 
ture of at least three to five minutes. This practice has often 
proved to be the safety factor that prevented ‘heavy spoilage 
losses. Water cooling necessitates a closer control over double 
seaming than air cooling. It is not unusual to find air cooled 
cans that have stood for months without spoiling where there 
is only a completed first operation seam. 


Air cooling may be carried out in any convenient manner, 
provided that cooling is uniform and sufficiently rapid. In 
order to maintain high quality, all cans should be reduced to 
an average temperature not exceeding 105° F. within a period 
of about eighteen hours. 

Where cans are windrowed in cartons it is essential that 
stacking should take advantage of the best possible ventilation 
in the warehouse. It has been frequently observed that plants 
utilizing this type of cooling, are quite successful in their opera- 
tion during the early part of the pack. At this time the ware- 
house is relatively empty and full advantage can be taken o! 
all prevailing air movement. As warehouse stocks increase the 
stacks of cartons block openings to the outside and dead aiv 
spaces develop that retard cooling. At this stage it is often 


(Continued on Page 56) 
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FOR A QUALITY PACK OF 
WHOLE TOMATOES 


TOMATO 
PEELER 


Three years actual canning factory experi- 


ence has enabled us to produce a tomato peeler the quality 
packer cannot be without. For particulars write. 


ASSOCIATED BUCK CANNING MACHINES INC. 


3931 FALLS ROAD BALTIMORE 11, MARYLAND 4337 BOX 55 


TOMATO BASKET 


Our machine made 5% Field Tomato Baskets with Keg or Veneer 
top hoop and Galvanized Metal or Wood Veneer bottom hoop are 
the best quality we have made in our 57 years of basket making. 


We are equipped to treat your baskets 
with PLASTEX HAMPER SOL- 
UTION to help control flat sour bac- 
teria in tomatoes and to lengthen the 
useful life of hampers. 


5/8 Tomato Field Basket 


WRITE FOR FULL INFORMATION 


Plastex Basket Manufactured by 
PLANTERS MANUFACTURING COMPANY, INC. 
PORTSMOUTH VIRGINIA 
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HOWTO DO IT! 


How to Care for 
Stainless Steel Equipment 


By L. I. McINTURF 
F. H. Langsenkamp Co. 


With only reasonable care your stainless steel equip- 
ment should give you many years of thrifty, satisfac- 
tory service. To help you get the best results from 
your investment, a few suggestions are listed here 
below: 


1. Clean your stainless equipment as soon as possible 
after using, and keep it clean. Ordinarily, hot water 
will do the job. A combination of steam and water 
also proves satisfactory. Steam can be used as a steril- 
izing and cleansing agent if this is desired. Whenever 
possible, the unit should be allowed to dry after clean- 
ing. It may be exposed to the atmosphere or dried 
with a cloth or air hose. 


2. Stainless steel equipment should be scoured once 
or twice a month. Use a mild household scouring 
powder like Dutch Cleanser, Bon Ami, or Sunbrite. 
Tartaric acid may also be used as a cleanser, and a 
stainless steel sponge. After cleaning, the unit should 
be rinsed with warm water and permitted to dry. 
Occasional scouring removes any dirt or solid matter 
that may adhere to the surface of the stainless steel. 


3. Ordinary steel wool should never be used. Iron 
particles from the wool cling to the surface and rust 
there, causing unsanitary and unsightly conditions. 
The same rule applies to all other metallic scouring 
cloths except the stainless steel sponge. 


4. For certain kinds of service, chemical sterilizers 
are generally used. Hypochlorite, trisodium phos- 
phate, or mixtures of sodium hypochlorite, trisodium 
phosphate and sodium chloride will not harm stainless 
steel when properly used. It is important to remem- 
ber that these solutions should not be left in contact 
with stainless steel for more than one or two hours at 
a time—never overnight. After sterilizing the unit 
should be thoroughly rinsed with hot water or steam 
and then dried if time permits. 


5. If small rust spots appear they should immedi- 
ately be removed by scouring—see suggestion No. 2. 
This is unlikely; yet there is always a possibility that 
metallic particles might be deposited upon the stainless 
steel. These particles may rust but scouring will rem- 
edy this localized condition. 
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Each month in this column a guest from the allied indus- 
tries will discuss that phase of cannery operation about 
which he knows most. The discussions will center, for a time, 
on machinery and equipment operations, but will not neces- 
sarily be confined to that phase. Problems such as insur- 
ance coverage, warehousing, label design, seed selection, etc., 
will also be discussed. 


Canners, too, are invited to send in their views and sug- 
gestions. Questions are invited. Write directly to this pub- 
lication and they will be forwarded to the author. 


6. Sometimes small pieces of rubber break from a 
hose and stick on the stainless surface. This is espe- 
cially true of a hose carrying steam. The rubber par- 
ticles should be removed as outlined in suggestion 
No. 2. 


7. If any discoloration should appear on the surface 
of the stainless steel it can be removed in most cases 
by the STAINLESS STEEL SPONGE. 


8. The STAINLESS STEEL SPONGE is indispen- 
sable for cleaning copper cooking coils. It polishes and 
does not scratch, which will eliminate scorching to a 
very great extent. The cost of the SPONGE is less 
than using steel wool. 


9. Do not confuse with Nickel Silver which corrodes 
and breaks. 


CONTINUOUS OPEN COOKERS FOR 
CANNED TOMATOES 
(Continued from Page 54) 


necessary to install exhaust fans capable of moving large vol- 
umes of air in order to obtain any cooling whatever. 

Some canners utilize a cooling shed with a slatted floor to give 
maximum air circulation. Windrowing in cases may be prac- 
ticed under such conditions with impunity. The objection to 
this practice is that it requires additional building, protection 
from wind, rain and pilfering. In addition, more labor is re- 
quired to restack the cartons than if they were’originally placed 
in the warehouse. 

It is advisable to draw a floor plan of the factory and to 
place the cooker into proper relation to the other equipment. 
There should be sufficient space in between the closing machine 
discharge and the cooker intake to allow for can inspection. 
This will allow the removal of imperfectly double seamed cans, 
bent and distorted cans which may jam the cooker and cause 
costly shut downs. 

The amount and type of rotation have a definite influence on 
the actual processing capacity of the cooler. Heat penetration 
in the water phase is generally more rapid than in the stean 
or vapor phase. The mere maintenance of a 212° F. temperi- 
ture in the vapor phase is not sufficient to obtain maximum 
processing efficiency. Steam in volume should continuously flow 
out through the cooker exits. 

The processing of canned tomatoes should be controlled by 
using attained center can temperatures as the proper “yard- 
stick” to measure the adequacy of the heat treatment. Every 
canner using a continuous cooker should provide himself wiih 
a center can temperature tester and use it correctly and often. 
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ROBINS BLANCHER 
All Steel Welded 


For Green Peas, Lima, Kidney and Navy Beans, String Beans, Etc. 


A. K. ROBINS & COMPANY. INC. 


Manufacturers of Food Processing Machinery 


713-729 East Lombard Street 
Baltimore 2, Md. 


HAMACHEK PEA HULLING MACHINERY 


To get helpful information on the hulling of Green 
Peas or Lima Beans for canning purposes ... to im- 
prove your production and secure the best quality 


at lowest costs . . . visit the Hamachek Exhibit at 
CONVENTION HALL, ATLANTIC CITY 
during the National Canners’ Convention. 


Attending representatives devote all of their time to hulling problems. 


We do not make any other type of machinery to divide our efforts. 


FRANK MACHINE CO. 


+GREEN PEA HULLING SPECIALISTS 
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GLASSED FOODS 


NEW LINE OF 
PROCESSED NUTS 


Ready Nut Company, Chicago, is pack- 
ing a new line of processed nuts includ- 
ing sliced filberts, whole and _ sliced 
blanched almonds and sliced pecans in 
glass. The package is an Anchorglass 
standard tapered tumbler, sealed under 
vacuum with colorful red and white lith- 
ographed Anchorvac caps, products of 
Anchor Hocking. Labels were designed 
by S. Taylor Leavitt and printed by 
Mariani Printers. 


PROMOTING 
PROCESSED APPLE PRODUCTS 


“Experience has proved that you can 
increase the use of a product if you give 
women simple recipes that have the fla- 
vors familiar and well liked by men, but 
which provide the ‘new dish’ that seems 
to have a special appeal to women,” said 
H. E. Meinhold, president, Processed 
Apples Institute, Inc. 

“For instance, just last fall, as the first 
steps in our promotion to food editors 
and women broadcasters, our well known 
home economist, Gertrude Lynn, started 
her research for new ways to use apple 
sauce, apple slices, apple juice and other 
products. 

“Women know that every mother’s son 
likes the old familiar flavors—for ex- 
ample, apple pie. Canned apple slices 
have been a popular item for apple pie 
for a long time and when these same 
apple slices were used in other dishes, 
they proved immediately popular. We 
have had similar experience in the de- 
velopment of new recipes for the use of 
other apple products. 
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“We have had evidence, too, that 
women like the convenience and the con- 
sistently good flavor of processed apple 
products. Although there has been in- 
creased use of these products, their con- 
sumption still lags behind that of other 
canned fruits and juices that have been 
more aggressively promoted. 

“Last year it was estimated that 
American civilians ate 20.8 pounds of 
canned fruit, of which only 2.2 pounds 
were canned apples and apple sauce. In 
the same period they drank 13.7 pounds 
of fruit juices, of which .6 pounds were 
apple juice. Now, however, with the Pro- 
cessed Apples Institute suggesting to 
consumers new uses for these perennial 
favorites, the demand is going to in- 
crease.” 

Through the food editors of newspa- 
pers, syndicates and magazines, through 
radio and point-of-sale merchandising, 
through tie-ins with other industries, the 
Processed Apples Institute is constantly 
reminding homemakers of the great va- 
riety of ways in which apple products 
can be used. 


SALES RECORD FOR HEINZ 


Consolidated net sales of H. J. Heinz 
Company for the first six month’s of the 
company’s fiscal year, which ended Octo- 
ber 31, 1951, amounted to $101,446,166, 
the largest of any comparable period in 
the firm’s history. 

The record-breaking sales total com- 
pares to a figure of $95,295,117 for the 
came period of last year when the pre- 


vious company record was established for 
a six-month earning period. 

The company’s consolidated net income 
after taxes for the six months totalled 
$3,369,489, however, as compared to 
$4,082,009 for the comparable months of 
1950. 


Net profit per share of common stock 
outstanding is $1.90 for the first six 
months of the year, after deducting divi- 
dent requirements on the outstanding 
3.65 percent preferred stock. Net income 
for the first six months of last year was 
$2.31, an adjusted figure to give effect 
to the 20 percent stock dividend paid 
October 18, 1951. 


Concerning the firm’s overseas opera- 
tions, the United States company has 
purchased the entire capital stock of the 
Austrialian company, which was wholly 
owned by the British subsidiary. 


A quarterly dividend of 45-cents per 
common share has been declared payable 
January 10, 1952, to share holders of 
record December 24, 1951. This is the 
same rate per share as was paid prior to 
the October stock dividend. A quarterly 
dividend of 91%-cents per preferred 
share was declared payable January 1, 
1952, to shareholders of record Decem- 
ber 17, 1951. 


GLASS CONTAINER STATISTICS 


Production and shipments of glass con- 
tainers declined seasonably during the 
month of November. Shipments reached a 


1951 low during that month when 7,926- 7 


Miniature model of the Owen-Illinois Glass Company booth. The display will measure | 


50” « 50”. In the rear there will be conference rooms, checking facilities, and tele 
phone service. 
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000 gross were shipped according to the 
Bureau of Census, Department of Com- 
merece. This total was 14 per cent below 
the October 1951 shipments of 9,186,000 
gross, and 5 per cent below the November 
1950 shipments of 8,328,000 gross. Pro- 
duction. of glass containers in November 
1951 amounted to 7,804,000 gross down 
16 per cent from the October 1951 pro- 
duction of 9,341,000 gross, 


For individual types of containers the 
largest decreases in shipments from Oc- 
tober to November were 41 per cent for 
narrow neck food containers from 1,071,- 
655 gross to 631,735 gross; 24 percent 
for liquor bottles; and 20 per cent for 
narow neck chemical containers. During 
this period non-returnable beverage bot- 
tles and returnable beer bottles increased 


-15 and 28 per cent respectively. 


Shipments of wide mouth food con- 
tainers including fruit jars and jelly 
glasses, decreased seasonally approxi- 
mately 12 per cent from a total of 2,275,- 
517 gross in October to 2,007,226 gross 
in November; compared to November 
1950 when 2,056,923 gross were shipped, 
the current decline amounted to slightly 
less than 2% per cent. 


NEW PACKAGE 
FOR SOUTHERN DELICACY 


An old family recipe is the basis of 
Anne Russell’s Artichoke Relish now be- 
ing promoted in national magazines for 
mail order, grocery and department 
store distribution. Combined with the 
Jerusalem artichokes are cabbage, on- 
ions, mustard sauce and herbs to make 
a relish for meat, vegetable and fish 
dishes. The product is now packed in 
mason jars with attractive green and 
white labels and closures of correspond- 
ing design. 


The relish is prepared in Anne Rus- 
sell’s Carolina Kitchen, Spartansburg, 
South Carolina. Jars are by Anchor- 
Hocking, label design by S. S. Wallace 
of Band & White, screw caps by Crown 
Cork & Seal Co. 
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Quality 


CANNING MACHINERY 


and 


EQUIPMENT 


REGISTERED TRADE-MARK 


(A Million Dollar Organization is at your service) 


See Our Exhibit 


Atlantic City, N. J. 


January 19th. - 23rd., Inc. 
Space No. 13 


Featuring the 


New 1952 Models and 


improvements 


HUNTLEY MANUFACTURING CO. 


BROCTON, N. Y., U.S.A. 
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knit, enthusiastic organization. 


Officers of the Forty Niners. After three years of successful administration, a closely 
From left to right: C. Melvin Carlson, Secretary- 


Treasurer; John Dingee, President, and Robert A. Sindall, Vice-President. 


“FORTY-NINERS” TO TAKE 
ACTIVE PART IN CONVENTION 


The Third Annual Meeting of the 
Forty Niners will be held at the National 
Convention in Atlantic City, at 5 P. M., 
Friday, January 18, 1952, in the Park 
Lounge, Claridge Hotel. he Annual 
Cocktail Party for members and guests 
will follow immediately afterwards in 
the Park Lounge at 5:30 P. M. 


New Members in the Forty Niners will 
be introduced at the Cocktail Party. Spe- 
cial guests will be the Officers of the 
National Canners Association, Past Pres- 
idents of the C. M. & S. A., and those 
directors of the C. M. & S. A., who are 
not Forty Niners. 


The “Forty Niners” are a Service Or- 
ganization for the Canning Machinery 
and Supplies Association. Last fall at 
the various State Canners Conventions, 
members distributued over 15,000 broad- 
sides to attending canners, directly pub- 
licizing the National Canners Convention 
and the Caribbean Isle. Forty Niner 
members were also designated to enter- 
tain visiting dignitaries at the various 
State Conventions. 


Forty Niner Committees have been 
formed to sponsor various activities at 
the National Convention. These commit- 
tees will help with Forty Niner Cocktail 
Party, sponsoring of guests and new 
members at the cocktail party; act as 
hosts and ushers at the Victor Herbert 
Musicale; as ushers at the Old Guard 
Cocktail Party & Smorgasbord, and at 
the Young Guard Banquet and the Carib- 
bean Cruise and Caribbean Isle Parties. 
Forty Niners will also work with the 
Officers and Directors of the C. M. & 
S. A., on prizes distributed at the Ex- 
hibit Hall, as well as acting on other 
special committees and activities of the 
C.M. & A. 
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In addition to the officers shown in the 
accompanying photo, Directors of the 
Forty Niners are: B. E. Brewer, R. J. 
Denney, M. R. Feeney, J. Munson Lee, 
R. R. Watt, A. Norman Webb. 

New Officers and three New Directors 
will be elected for a two year term at 
the Annual Meeting. 


PATMAN TO ADDRESS BROKERS 


Congressman Wright Patman, of 
Texas, will be the featured speaker on 
the convention program of the National 
Food Brokers Association. Mr, Patman 
will speak at the all-day business ses- 
sion on January 19. 


Acknowledged as the father of the 
Robinson-Patman Act, Congressman Pat- 
man will discuss the status of this legis- 
lation after fifteen years of enforcement. 
It is expected that he will discuss the 
attacks being made on the famed anti- 
price discrimination law by certain mi- 
nority elements, pointing out the facts 
as opposed to the false charges being 
made. 


Last year, on the occasion of the fif- 
teenth anniversary of the Act, the House 
of Representatives observed the event 
with a number of testimonials both to 
the law and to Mr. Patman. At that time 
his fellow Congressman pointed out that 
Mr. Patman “throughout the years, has 
championed the cause of small business 
in every field of endeavor.” The Texas 
legislator is Chairman of the House 
Small Business Committee. 


Another Congressman said at this 
time, “The Robinson-Patman Act is only 
one of Wright Patman’s accomplish- 
ments, but certainly it is one of his 
greatest. It has become known as the 
Magna Carta of small business, and its 
place in the history of antitrust legis- 
lation is secure. As with all legislative 
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measures which seek to curb and restrain 
powerful economic interests, it has been 
the subject of attacks and misrepresenta- 
tion. Wright Patman has been a tower 
of strength in fighting off all attempts to 
weaken or destroy the act. His efforts in 
this respect during the past 15 years 
have been fully as important as his origi- 
nal battle to have the act placed on the 
statute books.” 


Following Mr. Patman’s talk, the NF- 
BA Convention Program will be turned 
over to the Broker Relations Committee 
of the Grocery Manufacturers of 


America, Inc. for the presentation of a 
humorous one act playlet, highlighting 
some of the problems facing both manu- 
facturers and brokers. Sales managers 
well known in the food and grocery in- 
dustry will enact the roles. 


HON. WRIGHT PATMAN 


MACHINERY MEN TO 
ORGANIZE-DISCUSS 
MATERIALS SITUATION 


The Organizational Meeting of the 
Perishable Agricultural Products Proces- 
sing Equipment Manufacturers Institute 
will be held in Room B on the main floor 
of the Convention Hall, Atlantic City, 
New Jersey, Tuesday morning, January 
22, 1952, beginning at 10:00 a.m. 


PAPPEMI is an organization of Can- 
ning Machinery & Equipment Manufac- 
turers formed to keep abreast of Wash- 
ington controls and to represent the 
industry on matters concerning CMP 
Materials, Priorities and NPA Contro's. 


Government officials, Members of the 
Industry’s NPA Advisory Committee aid 
Executive Secretary, Raymond J. Walter 
(who has just completed service as Act- 
ing Chief of NPA’s Food Processing Ma- 
chinery Branch), will be on hand to i:1- 
formally discuss the material situation 
and other Government Controls of con- 
cern to companies engaged in this in- 
dustry. 
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At this meeting, the Institute’s By- 


Laws will be submitted for adoption, 
Officers and Directors elected, Activity 
Programs of Practical Value placed into Jt 8 TOPS! It 8 A WONDER! 
operation, and plans for concerted indus- 
try-wide action to protect the manufac- RENNEBURG 
turers and assure an adequate production 
of perishable agricultural products pro- Continuous 
cessing machinery and equipment. Cc OOKERS 
and 
DORN AT THE CONVENTION COOLERS 
Mr. J. Fred Dorn and staff of the J. F. . _* 
Dorn Company, prominent New York Write for Bulletin A850 


brokerage house, will be located ate | Edw. RENNEBURG & SONS Co. - Baltimore 24, Md. 


Atlantic City Conventions. 


GAMSE AT THE CONVENTION 

The Gamse Lithographing Company of 
Baltimore will be represented at the Na- 
tional Canners Convention by President GAIR SHIPPING CASES 
Herman Gamse and Mr. Eugene J. Maul, : 
with headquarters at the Hotel Morton. ’ ]] 

AIC TO MEET WITH BUYERS 

IN ATLANTIC CITY GIVE YOU SATISFACTION 

A meeting of Associated Independent 
Canners with interested brokers and 
wholesalers, is scheduled during the Na- 
tional-American Wholesale Grocers Asso- 


ciation Convention in Atlantic City. The 
meeting will be held Wednesday, Janu- 


Consistent high quality in materials and man- 
ufacture makes Gair Boxes ideal for packing, 


ary 16 at the Ambassador Hotel, Room 
125, at 4:15 p.m. AIC reports that meet- machine sealing and shipment. »» Our tech 
ings of this character, held recently in 
nical staff is at your service for improvement of 
have proven most successful. Future ; + 
present boxes or creation of new ones. » » Write 
for booklet on “Sealing Corrugated Cases.” 
ESMERALDA 
CORRUGATED SHIPPING CONTAINERS 
SOLID FIBRE DOMESTIC AND WEATHERPROOF 
A delegation of the Esmeralda Can- 
ning Company of Circleville, Ohio, EXPORT SHIPPING CONTAINERS 


headed by President Jim Smith, will 
headquarter in Rooms 220 and 221 at the 
Traymore Hotel. 


ROBERT GAIR INC. 


The of 155 EAST 44th STREET* NEW YORK 17, N.Y. 


omowoe Canning Company of Oconomo- 


Woc, Wisconsin, packers of peas and Fort Niagara Corrugated Box Division . . . NORTH TONAWANDA, N. Y. 
corn, will be located at the Traymore Syracuse Corrugated Box Division . . . . SYRACUSE, N.Y. 
Hoel, Parlor 666 from January 15 to Pa Pro Corrugated Box Division . . . . . UTICA, N. Y. 
J anuary 23. According to these folks, if Boston Corrugated Box Division . . . . . CAMBRIDGE, MASS. 
. ‘ are looking for a quick selling profit- Holyoke Corrugated Box Division . HOLYOKE. MASS. 
. le item, with consumer acceptance, Thames River Division . . ... . . »« NEW LONDON, CONN. 
Tceny Weeny” peas is the answer. Connecticut Corrugated Box Divisior . . . PORTLAND, CONN. 
Gair Bogota Corporation .... .. . BOGOTA,N.J. 
M AXWELL KANE Pennsylvania Corrugated Box Division . . . PHILADELPHIA, PA. 
AT THE CONVENTI ON Ohio Corrugated Box Division . . . ... CLEVELAND, O. 

, Maxwell Kane & Co., Philadelphia 

ood brokers, will be located in Room 221 
Senator Hotel, January 18 to 25 for the PAPERBOARD - FOLDING CARTONS - SHIPPING CONTAINERS 
onvention. 
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KRAUT MEETING AT 
ATLANTIC CITY 


Secretary Bill Moore, promises those 
attending the meeting of the National 
Kraut Packers Association to be held 
during the Atlantic City conventions, a 
“eoncentrated” dosage of kraut facts 
covering the “water front”. The meet- 
ing will be held at 1:00 p.m. in the Chip- 
pendale Room of the Hotel Traymore. 


NATIONAL MEAT CANNERS 
LUNCHEON 


The Luncheon Meeting of the National 
Meat Canners Association, held annually 
at the National Canners Association 
Convention, will be held this year at 
12:15 P.M. on Tuesday, January 22, in 
the Rutland Room of the Haddon-Hall. 


TUPCO BREAKFAST 


President Ralph Cover of The United 
Products Company, developers of the 
Cremogenized and Cremogenized proces- 
ses for canning corn, announces that the 
Annual Tupco Breakfast will be held in 
the East Room of the Hotel Claridge, 
Sunday, January 20, promptly at 8:30 
A.M. Admission to the breakfast is by 
card only. All representatives of Tupco 
licensee organizations and their wives 
are cordially invited. 


Mr. Cover promises the “announce- 
ment of a development which may cast 
a profound influence on the future of 
corn in the can.” There will also be in- 
formal discussions of seed and other 
matters of mutual interest. There will be 
no long or set talks, according to Mr. 
Cover, and all business should be con- 
cluded by 10:00 A.M. 


CONFERENCE ON 
CHEMICALS IN FOODS 


The Manufacturing Chemists Associa- 
tion has announced that an inter-indus- 
try conference on the use of chemicals in 
foods will be held January 15 at the 
Hotel Statler, New York City. The in- 
tensive one day conference will include 
ten speeches and two discussion panels. 
Addresses will be made by authorities in 
the food and chemical industries, and 
Government officials, including James A. 
Eggerss, President of the Continental 
Can Company; Charles W. Crawford, 
U. S. Food & Drug Administration Com- 
missioner; George Garnatz, Director of 
Kroger Food Foundation; and many 
others. J. Philip Smith of Charles Pfizer 
& Company, will lead the discussion 


panel “Present Law and _ Proposed 
Changes”, 
62 


AND PERSONALS 


CARLSON HEADS UP 
CRCO ENGINEERING 


W. I. (Pete) Carlson has joined the 
Chisholm-Ryder Company of Niagara 
Falls, to occupy the position of Director 
of Engineering to direct the research and 
development work of its well staffed 
Engineering Department. 


Pete has had wide experience in the 
food processing field, and tackles prob- 
lems with a knowledge of the packers’ 


W. I. CARLSON 


needs gained in actual experience. He 
is a graduate of the Dunwoody Engineer- 
ing Institute at Minneapolis, Minnesota 
and started his canning career as an 
engineer with the Gopher State Can- 
neries, which was purchased in 1928 by 
the Minnesota Valley Canning Company, 
now the Green Giant Company, with 
whom he held the position of Chief Engi- 
neer until leaving them prior to joining 
the CRCO staff. Pete has been with Chis- 
holm-Ryder for some months, in charge 
of both plant and research engineering, 
and particularly the creation of new ma- 
chines to meet the ever increasing de- 
mand for more and more automatic, 
labor-saving equipment. 

Pete, his wife and nine-year-old daugh- 
ter, have located in Niagara Falls, near 
by to which there is plenty of opportun- 
ity for Pete to enjoy his favorite pastime 
of fishing and hunting. 


RINAUD GETS 
FRUITCREST ACCOUNT 


Fruitcrest Corporation of Brooklyn, 
New York, announced on January 1 the 
appointment of the E. J. Rinaud Com- 
pany of 99 Hudson Street, New York 
City, as their brokers for the Metropoli- 
tan New York and New Jersey markets. 
The Fruitcrest Corporation manufac- 
tures a diversified line of canned and 
glass packed fruit juices, nectars, jams, 
jellies and prepared prunes. 
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HARVEY BURR RECUPERATING 


Harvey Burr, Secretary of the Asso- 
ciated Independent Canners, Inc., who 
suffered an internal hemorrhage at a 
December 11 meeting of AIC members, 
brokers and buyers in Chicago, is re- 
cuperating at his home, 436 Marston 
Avenue, Madison, Wisconsin. Doctors 
are well satisfied with his progress. Fol- 
lowing his return home from the hospital 
sooner than expected, Mr. Burr will 
resume business activities gradually over 
the next month. Those who know him, 
and they are legion, will know how eager 
he is to get back in harness. 


PUMPHREY JOINS 
NEW ADHESIVE FIRM 


Roger E. Pumphrey, formerly of the 
Adex Manufacturing Company of Balti- 
more has announced his association with 
the Monumental Adhesives Company, 
Inc. of the same city. Mr. Pumphrey 
has a complete knowledge of canners 
problems and will serve canners in the 
Eastern States. Monumental, a new firm, 
manufactures a complete line of pastes, 
gums, glues and resins, specializing in 
those used in the canning field. 


TRI-CLOVER SALES CHANGES 


Tri-Clover Machine Company’s Presi- 
dent, Mr. F. Hinrichs, announces recent 
organizational changes in the Company’s 
Sales Department. 

Mr. Todd LaRose, who has been the 
Company’s West Coast Representative, 
has been appointed General Sales Man- 
ager. Mr. LaRose will assume his duties 
in Kenosha the latter part of January. 

Mr. James L. Costigan, who has been 
Assistant Sales Manager, has been made 
Sales Manager. 

Mr. Sidney F. Greenwood has _ been 
named Assistant Sales Manager. 

Mr. Robert L. Nissen has been em- 
ployed as Advertising and Promotion 
Manager. 


CHANGES AT UNION BAG 


Union Bag & Paper Corporation an- 
nounces the appointment of Alexander 
Calder, Jr. as Executive Vice-President 
and General Manager. Previously, Mr. 
Calder had been Vice-President and 
Assistant to the President. 

H. S. Daniels, who will shortly com- 
plete his services as consultant to the 
Office of Price Stabilization in Washing- 
ton, will take over the direction of all 
company sales as Executive Vice-Presi- 
dent and General Sales Manager, 

James L. Knipe has resigned from 
Union Bag as Vice-President and Gen- 
eral Sales Manager, but will continue 


his association with the company as a | 


a director. 
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CANADIAN FOOD PROCESSORS 
PROGRAM 


The Annual Convention of the Canadi- 
an Food Processors Association to be 
held at the Chateau Frontenac, Quebec 
City, January 16 to 18, will get under 
way with an address by President E. M. 
Smart at 10:30 a.m. Wednesday, Janu- 
ary 16. This will be followed by a short 
talk by Mr. T. H. Anderson of the Can- 
ada Life Assurance Company on the 
Group Insurance Plan. Following that 
Mr. P. R. Robinson, Secretary Manager 
will make his report. 

Mr. Fred Heinz, First Vice-President 
of the National Canners Association will 
address the Convention on “Manage- 
ment”, At the noon luncheon on Wed- 
nesday, Mr. D. M. Prather, President of 
the A. C. Nielson Company, will be the 
guest speaker. Following the luncheon 
the Convention moves into open business 
meetings to consider problems facing 
Canadian canners. Dr. A. H. Jones will 
give a report on the government’s re- 
search on pickles at this meeting. Fur- 
ther industry problems such as govern- 
ment services, cost accounting, research 
and quality control will be considered at 
Thursday’s meetings. 

On Friday the Glace Fruit Industry 
will hold a breakfast meeting. The an- 
nual Business Meeting, which will be 
closed, will come to order at 10:00 a.m. 
Friday, followed by the Closing Meeting 
of the Directors. 


NEW CREAM CORN METER 


The United Company of Westminster, 
Maryland, has announced a new Cream 
Corn Meter, designed especially to meet 
the consistency requirements of the new 
Food and Drug Quality Standards that 
became effective January 1, 1952. Sim- 
ple in construction, it is designed for 
quick, handy use by untrained personnel. 
It consists of a plexiglass plate with 
measured circles marked on the under- 
side to permit a smooth operating sur- 
face free from restraining grooves, etc., 
and a stainless steel measuring cup. The 
meter is equipped with a two way level 
and the supporting legs are adjustable. 
To operate, the plate is first leveled by 
adjusting the legs and the stainless steel 
measuring cup is held firmly against the 
plate and filled with the material being 
tested. The cup is lifted vertically and 
after 30 seconds the flow distance is 
measured at points where radial lines 
cross the concentric circles. The numerals 
tell the diameters in inches of the circles 
at the four quadrant points. Besides 
measuring the consistency of cream corn, 
the meter may be used to measure other 
semi-fluid materials such as catsup, to- 
mato products, baby foods, apple sauce, 
apple butter, ete. Defects in the product 
being tested may be detected and meas- 
ured by placing a strong light under the 
plate. 


SCIENTIFIC TABLET BECOMES 
SCIENTIFIC SALTING CO. 


Effective December 1, 1951, The Scien- 
tific Tablet Company, a Division of The 
G. S. Suppiger Company, became the 
Scientific Salting Company, an Illinois 
corporation. 

No changes in policy or personnel are 
contemplated. Mr. G. S. Suppiger main- 
tains an active interest in the new firm. 
Mr. Ed. A. Dewald continues as Manager 
of Sales and Service and Mr. Al J. Wood 
remains as Plant Superintendent. Tab- 
let depositing machines will still be made 
and shipped from the plant at St. Louis. 

In order to further improve the ser- 
vicing of customers’ tablet reguirements, 
arrangements are being made for the 
manufacture of tablets at other locations 
and for the maintenance of warehouse 
stocks at points strategic to the canning 
trade. This is expected to materially 
reduce the freight for many accounts. 

Offices remain at same location and the 
firm should be addressed: SCIENTIFIC 
SALTING COMPANY, 1530 Hadley 
Street, St. Louis 6, Missouri. 


PROMOTION PLANNED 
FOR GRAPE NECTAR 


Val-Sweet Sales, canners of Val-Sweet 
grape nectar, have appointed the J. Wal- 
ter Thompson Co., San Francisco, Cali- 
fornia, to direct a promotional campaign. 


ATTENTION CANNERS: PROTECT YOURSELF 


Purehase Your Five-Eighth 
Tomato Hampers Now 


Price and Samples Upon Request 


RIVERSIDE MANUFACTURING COMPANY 


Quality Tomato Field Hampers 


Murfreesboro, North Carolina 


Phone 2621 
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SENATOR CAPEHART 
TO SPEAK BEFORE 
RETAILER-OWNED GROUPS 


Senator Homer Capehart (Indiana) 
will be the speaker at the Annual Food 
Trades Luncheon of the Cooperative Food 
Distributors of America, on January 28, 
1952, 12:30 P.M. (CST), at the La Salle 
Hotel in Chicago, Illinois. 


The Cooperative Food Distributors of 
America (CFDA). is holding this Lunch- 
eon in conjunction with its Annual 
Convention jointly with the National 
Retailer-Owned Grocers, Inc. The Con- 
vention will be held from January 27 
through the 30th at the La Salle in 
Chicago. 


Senator Capehart will be introduced 
by the President of NROG and CFDA, 
E. G. deStaute, who is also Secretary- 
Manager of Spartan Grocers of Los 
Angeles. 


The joint NROG-CFDA Convention 
will feature, in addition to Senator Cape- 
hart, Senator Estes Kefauver, who will 
deliver the opening address on Sunday, 
January 27, at 8:00 P.M. 


SHIPPING CHARGES INCREASED 


The Matson Navigation Company has 
announced that a 7% percent surcharge 
is to be placed on all its tariffs between 
the Hawaiian Islands and mainland 
ports, with this to go into effect January 
14. It is explained that this is neces- 
sitated by greatly increased costs. Can- 
ned pineapple and sugar are high in the 
tonnage handled. 


HAYES HEADS 
CALIFORNIA PROCESSORS & 
GROWERS 


O. R. Hayes, Western Divisional Man- 
ager for the H. J. Heinz Company, was 
reelected President of California Proces- 
sors & Growers, Inc., at the annual meet- 
ing of the Association held on January 
4. Mr. Hayes has been associated with 
the Heinz organization for the past 28 
years in various locations. Has been on 
the West Coast since 1943. R. G. Lucks, 
President of California Packing Corpo- 
ration, was reelected Vice-President; and 
Mr. J. W. Bristow, was reelected Execu- 
tive Vice-President, with offices in Oak- 
land, 


HOOVER HEADS B. F. GOODRICH 
CHEMICAL COMPANY 


John R. Hoover has been elected Presi- 
dent of the B. F. Goodrich Chemical 
Company, Cleveland, Ohio, John L. Col- 
lyer, President of the parent firm, has 
announced. Mr. Hoover succeeds William 
S. Richardson. Formerly Sales Vice- 
President of the chemical subsidiary, Mr. 
Hoover joined the Goodrich organization 
in 1925 as a chemist in the company’s 
works laboratories in Akron. His sales 
career began in 1932 when he was made 
Assistant Sales Manager of the com- 
pany’s rubber lined equipment depart- 
ment, and the sale of other products for 
the chemical industry. When the B. F. 
Goodrich Chemical Company was formed 
in 1944, he was made General Sales Man- 
ager and was elected Vice-President of 
Sales in 1945. 


TWITCHELL-CHAMPLIN 
EXPANDS 


Twitchell-Champlin Co., wholesale gro- 
cers with headquarters in Portland, Me., 
has bought the business of the Capital 
Food Products Co., Inc., of Waterville, 
Me., and will operate it as a branch. 

The company also operates branches 
in Boston, and at Rumford, Me. 


Twitchell-Champlin have been owners 
and distributors of “Hatchet Brand” 
canned foods throughout New England 
since 1862. 


SCHMIDT HEADS 
MARYLAND BROKERS 


William R. Schmidt, Jr. of Schmidt 
and Rodemeyer was named president of 
the Maryland Food Brokers Association, 
Inc., at the annual election of officers 
held recently at the Marling House, Bal- 
timore, Md. 


Additional officers for 1952 are: Vice- 
President, Paul R. Conners of Conners 
Sales Co.; Treasurer, Percy M. Chaim- 
son of Chaimson Brokerage Co.; Secre- 
tary, George Rex Kurad of W. H. Bryan 
and Co.; Directors: Albert Neale Smith 
of A. N. Smith and Earl D. Lowery of 
Clarke and Leaman. 


The retiring President, Charles Clas- 
sen Shafer, of the J. Fred Shafer Com- 
pany was presented with a beautiful 
gift in recognition of the splendid leader- 
ship given during his administration. 

This association of approximately 50 
member firms represents more than 1000 
different manufacturers in this market 
area. 


PLANT— 


Tonnage. 


STOKESCROSS No. 4—An Fo HYBRID—70 days. 


IF YOU AIM FOR MORE AUGUST TOMATOES 


STOKESCROSS No. 4 


* Open Your Factory 10 Days Earlier. 

* Profit By August's 10% Higher Quality. 

* Avoid The Uncertainties of September Weather. 

* Set Your Sights High—Go After That Extra Hybrid 


If orders are placed now, plants will be available from 
April 25th onward. 
your plant broker, or directly with us. 
booklet, “HOW TO GROW BETTER TOMATOES.” 


FRANCIS C. STOKES COMPANY 
VINCENTOWN, NEW JERSEY 
Tel. Vincentown - 7011 


Book with your own plant grower, 
Ask for our new 
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PHILLIPS PROMOTION 
PAYING DIVIDENDS 


Albanus Phillips, President of Phillips 
Packing Co., Ine., Cambridge, Maryland, 
yeports that the volume of sales of Phil- 
lips Foods is following a continuous up- 
ward trend to new sales peaks, proving 
the effectiveness of the company’s all- 
over program of progress in production, 
sales, and merchandising. 

Repeat sales at the consumer level 
prove that the public appreciates the fine 
quality of today’s Phillips Foods. The 
attractive modern new  red-white-and- 
blue labels in which the entire Phillips 
line is now dressed is not only symbolic 
of the quality of the foods, but is proving 
a stimulant at point-of-sale. 

Phillips launched its strong advertis- 
ing and merchandising campaign last 
May; stepped it up in September. Origi- 
nally confined to the Philadelphia, Balti- 
more and Washington markets, it has 
been expanded to include the following: 
Buffalo, Rochester, Syracuse, New York; 
Pittsburgh, Altoona, Johnstown, Scran- 
ton, Wilkes Barre, DuBois, Pennsyl- 
vania; Norfolk, Richmond, Roanoke, Vir- 
ginia; Camden, New Jersey. 


Media used includes daily newspapers 
(including color ads), color ads in 
Sunday newspaper magazine sections; 
women’s service magazines, television, 
and radio. Product featured is Soups, 
with special campaigns on canned Beans 
with Frankfurters in Altoona, Johns- 
town, and DuBois, Pennsylvania. 

The basic reason for the success of the 
Soup advertising is the basically strong 
story Phillips has to tell, “Quality at 
Lower Price,” summed up in the slogan 
“Change to Phillips and Keep the 


Change.” Happy Hank, the Phillips 
Piggy Bank trade character appears in 
all ads, dramatizing the fact that the 
housewife makes a cash saving every 
time she buys Phillips. 

Phillips Headquarters for the Canners 
Convention in Atlantic City is Room 424, 
Shelburne Hotel. 


TIMMONS-SHEEHAN TOPS 
BUTTER KERNEL SALES 


A national sales contest sponsored by 
Minnesota Consolidated Canneries, Inc., 
was won by Timmons-Sheehan Co., St. 
Paul, it was announced by Robert 
Laughlin, sales manager of the firm 
which markets Butter Kernel products. 

A trip for two to the Rose Bowl foot- 
ball game in Pasadena was the award. 

Second place in the sales competition 
went to the G. J. Hart Sales Co., Buf- 
falo, New York, and third place to the 
B. J. Foley Brokerage Co., Omaha, Neb. 


THRIFTO PRODUCTS 
ADVERTISING CAMPAIGN 


The Thrifto Products Co., Petaluma, 
California, has launched an extensive 
advertising program in the San Fran- 
cisco Bay region ,on its new product 
“Thrifto”, following a trial run in the 
San Jose area. Three separate products 
are being offered in canned form, a pow- 
dered skim milk, processed by the low 
temperature dry spraying method; a 
synthetic whipping cream, and a cream 
for table use.: The Thrifto products are 
substitutes made from vegetable fat 
emulsions and are to cream what mar- 
garine is to butter. 


OLIVE AND TUNA PROMOTION 


Fibber McGee’s favorite Lenten dish, 
olive ’n tuna super supper will be widely 
publicized during the coming Lenten sea- 
son. The dish will be jointly promoted 
by the Olive Advisory Board and Fib- 
ber’s sponsors, the Pet Milk Company. 
It will be featured in full color pages in 
“This Week’s” magazine, the “Ladies 
Home Journal”, “Better Homes and Gar- 
dens”, “American Home” and “Good 
Housekeeping”, and over the Fibber 
McGee and Molly Radio Show. Special 
display material will be offered retailers. 


BROWNSVILLE WANTS 
DOG AND CAT FOOD CANNERY 


The City of Brownsville, Texas calls 
attention to canners to the facilities of- 
fered in that area for a dog and cat food 
cannery. A major shrimping base and 
near the rich Gulf Coastal waters, the 
area could well produce raw ingredients 
for the food according to the Board of 
City Development. Numerous small meat 
packing plants are within a 70 mile 
radius. Fuel costs are low, labor is cheap, 
and the area is served by water, rail and 
air freight. Interested parties are re- 
quested to contact the Board of City 
Development, Brownsville, Texas, for 
further information, 


TO EXPORT CANNED FOODS 


Jas. D. Wong, Lum Wing and Louie 
Wah have joined to carry on the import- 
ing and exporting of canned foods, with 
headquarters at 118 Columbus Ave., San 
Francisco, California. 


PLANT— 


* Guard Against Excessive Heat. 
(The foliage is more profuse.) 


* Aim For That Extra Tonnage. 


IF YOU ARE SOUTH OF THE 39th PARALLEL 


STOKESCROSS No. 5 


(18 tons per acre yields are not unusual.) 
* Lengthen Your Season By Its More 
Continuous Fruit Set. 
* Pack Top Hybrid Quality In Both Tomatoes 
And Tomato Products. 


'' orders are placed now, plants will be available from 
‘\pril 25th onward. Book with your own plant grower, 
your plant broker, or directly with us. Ask for our new 
ooklet “HOW TO GROW BETTER TOMATOES.” 


FRANCIS C. STOKES COMPANY 
VINCENTOWN, NEW JERSEY 


Tel. Vincentown - 7011. 


STOKESCROSS No. 5—An F., HYBRID—75 days 
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Food Broker Sponsors Radio Program 


For the first time in Colorado, and pos- 
sibly in the nation, a Food Broker has 
arranged to broadcast his own radio 
show over a local station for the purpose 
of giving his Principals radio advertising 
and acquainting the consumer with prod- 
ucts available and their uses. 

The Thad F. Adams Sales Company, 
of Denver, Colorado recently announced 
the FOOD FIESTA Radio Show to the 
grocery trade in the area they cover. 
The FOOD FIESTA Radio Show is 
broadcast at 11:30 to 11:45 A.M. over 
Radio station KTLN, “Denver’s Voice 
of Music’, five days a week, Monday 
through Friday. Mr. Adams advises that 
although the FOOD FIESTA Radio Show 
has only been on the air for a short time, 
it has aroused considerable interest with 
the consumer and the wholesale grocery 
trade. 

Sales promotion letters and post card 
announcements have been mailed to all 
the retail, wholesale and chain stores in 
the area covered by KTLN advising that 
the FOOD FIESTA is on the air and 
what products will be featured. 


SPOT ANNOUNCEMENTS 


The program carries three one-minute 
spot announcements each day and at the 
end of each spot announcement the lis- 
tener is told where the product can be 
purchased. Two or more stores or Gro- 
cery Chains are mentioned daily and 
these names are on a rotation basis. 

The week before a Grocer’s name is 
mentioned on the FOOD FIESTA Radio 
Show, he is advised by post card that he 
is on the air in connection with the items 
he handles that are being -featured on 
this show. The card shows the names of 
the products being featured during the 
week and the items are checked so the 
retailer will know which items the con- 
sumer is being asked to purchase at this 
store. He is also asked to give preferred 
display space to the products being ad- 
vertised for greater sales and full bene- 
fit of the FOOD FIESTA Radio Program 
over KTLN. 


All retail and chain newspaper adver- 
tisers are furnished mats and encouraged 
to tie-in and feature items being adver- 
tised on the FOOD FIESTA Radio Show. 
Point-of-sale pieces and other promotions 
furnished by the manufacturer are dis- 
tributed so as to tie-in for greater vol- 
ume, 


The wholesale and chain store trade 
is constantly being informed of what 
products are highlighted on the program 
and encouraged to stock, merchandise 
and display advertised items. In ad- 
dition, radio station KTLN contributes 
courtesy promotional announcements to 
promote the FOOD FIESTA Radio Show 
as often daily as possible. Newspaper 
advertising is scheduled to attract ad- 
ditional listeners to the FOOD FIESTA 
Radio Show. The merchandising depart- 
ment of radio station KTLN will mer- 
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chandise the FOOD FIESTA Radio Show 
to all retail and wholesalers they con- 
tact, and encourage them to tie-in and 
feature items being advertised. 


At present the FOOD FIESTA Radio 
Show is featuring such products as Krey 
Brown Gravy with Sliced Beef and Sliced 
Pork, Cedergreen Fresh Frozen Foods, 
Kretschmer’s Wheat Germ, Duncan 
Hines French Dressing for Salads, Clo- 
verleaf non-fat Dry Milk and Fleet Air 
Refresher. The Program will, from time 
to time, offer various recipe folders and 
advise of special premiums and other 
offerings as they are made available by 
the manufacturer. Several other promo- 
tions are being studied that should in- 
crease sales and distribution tremen- 
dously on the items being featured on 
the FOOD FIESTA Radio Show, Mr. 
Adams stated. 


Mr. Thad F, Adams is well known in 
the food field and, prior to entering the 
food brokerage field, held various execu- 
tive positions with such nationally known 
firms as P. H. Duff & Sons of Pittsburgh, 
Pennsylvania, American Home Foods of 
New York City, J. M. Smucker Company 
of Orrville, Ohio, Banquet Canning Com- 
pany of St. Louis, Missouri and the 
Trinidad Bean and Elevator Company 
of Denver. 


The firm will be represented by Mr. 
Thad F. Adams at the National Food 
Brokers Association Convention at At- 
lantic City. Mr. Adams will headquarter 
at the Mayflower Hotel, room 639, in At- 
lantic City, arriving Friday, January 
18th and departing Friday evening, Jan- 
uary 25th. 


VEGETABLES’ FRESHNESS 
PROLONGED 


New evidence that night storage at 
near freezing temperature holds the key 
to freshness in many vegetables in retail 
stores, was reported by USDA. The evi- 
dence comes from a Beltsville, Maryland, 
laboratory set up to simulate the fresh 
vegetable section of a grocery store. The 
findings are reported in detail in Han- 
dling, Transportation and Storage Office 
Report No. 247. <A limited number of 
copies are available and may be obtained 
from W. T. Pentzer, Plant Industry Sta- 
tion, U. S. Department of Agriculture, 
Beltsville, Maryland. 


JEFFERSON ADDS UNITS 


Jefferson Grocery Company, operators 
of the Sparkle Super Market chain in 
Pittsburgh, has acquired the McCann 
super market chain in that city, con- 
sisting of five units. 


The new units will be operated as 
Sparkle-McCann Markets, 
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CANCO’S REVISED 
RESEARCH PROGRAM 


American Can Company has estab- 
lished a new Research and Technical 
Service Department in a move destined 
to play an important role in the growth 
of the Country’s agricultural and can- 
ning industries. 

Dr. R. H. Lueck, general manager of 
research, explained the new department 
will place more emphasis on applied re- 
search in the fields of packaging and con- 
tainer manufacture and broaden the 
company’s technical services to canners, 
growers and the company’s can making 
facilities. 

Outlining the policy of the move, W. C. 
Stolk, president of the company, said 
“the future of the company depends very 
largely on the success of a strong re- 
search program. We must create new 
products from new materials and find 
new uses for existing products. We must 
devise methods to reduce costs in the face 
of the present economy.” 

Dr. Lueck said that particular empha- 
sis will be placed on the company’s cur- 
rent “Operation Survival” program with 
a view toward the freeing of this coun- 
try in the shortest possible time from 
dependence upon foreign tin supplies. 

He said that another prime project 
would be that of studying the cold steril- 
ization of canned foods by gamma radia- 
tion from radioactive waste material, of 
which this country has a growing supply. 
Gamma radiation, said Dr. Lueck, differs 
from beta radiation, which has been used 
recently in sterilization tests on a num- 
ber of foods, in that the gamma rays give 
a much higher penetrating power and 
are capable of being applied to the larg- 
est cans used commercially. 


AMAZING YIELDS OF 
MUSHROOMS 


At a recent meeting at the Italian- 
American Citizen’s League Clubhouse, 
Kennett Square, Pennsylvania, Dr. E. B. 
Lambert amazed growers, canners, and 
others in the mushroom industry with his 
report of experimental results at the 
agriculture station in Maryland. 

Yields of five to six pounds of mush- 
rooms per square foot have been achieved 
in experimental beds at Beltsville, Mary- 
land according to Dr. Lambert, U. S. De- 


partment of Agriculture mushroom sci- 


entist. In achieving the phenomenal 
yields far above the industry average of 
a little under two pounds per square foot, 
a few factors mentioned were believed 
responsible. 

The principal topic of his discussion 
was a new method of pasteurization in 


which the compost is overheated to elimi- 


nate insects and diseases. Dr. Lambert 
showed various slides of charts and pic- 
tures of the experiments he and Dr. T. T. 
Ayers conducted at the experimental 
station. The problem now: how to move 
the production record from a pilot scale 
to commercial use. When, is unknown; 
but there seems to be no reason why the 
process can’t be duplicated. 
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WASHINGTON 


MANDATORY FILING OF 
OPS PUBLIC FORM 8 


Officials of the Office of Price Stabil- 
ization estimate that between 5,000 and 
10,000 manufacturers had failed to file 
proposed ceiling prices by December 19, 
as required by OPS general manufactur- 
ers’ and machinery manufacturers’ ceil- 
ing price regulations (CPR 22 and CPR 
30). 


These regulations became mandatorily 
effective on December 19, and manufac- 
turers of commodities covered by them 
were required to file OPS Public Form 8 
by December 19 to establish proposed 
ceilings by applying labor and materials 
cost adjustments to pre-Korean prices. 
Manufacturers, who failed to file Form 
8 as required, have not established legal 
ceiling prices for their commodities. 


Edward P. Morgan, Director of the 
OPS Office of Enforcement, stated that 
immediate compliance by these manufac- 
turers will be sought. Mr. Morgan said 
that plans are being considered for a 
compliance survey and in the event of 
noncompliance, for the immediate filing 
of injunctive actions in United States 
District Courts without preclearance in 
Washington. 


WALSH-HEALY EXEMPTION 


The Secretary of Labor last week made 
final his proposed order of December 18 
to extend the canners exemption to the 
Walsh-Healy Public Contracts Act from 
December 31, 1951 to June 30, 1952. The 
exemption permits the award of con- 
tracts for the procurement of perishable 
fruits and vegetables for the Armed 
Forces without regard to the over time 
provisions of Section 1:of the Act. By 
this limited extension to expire just as 
most new packs are getting under way, 
the Secretary of Labor continues his 
policy of keeping both the industry and 
the Quartermaster in Walsh-Healy hot 
water and confusion. 


SCRAP BADLY NEEDED 


“It is essential that every business, 
every industry, every firm in America 
dig out all dormant iron and steel scrap 
and get it to the dealers right now”, the 
National Production Authority said last 
week in pleading for increased efforts in 
the collection and delivery of scrap to 
dealers. The statement came as open 
hearth furnaces continued to close down 
at U. S. Steel Corporation plants in the 
Pittsburgh area due to lack of scrap. 
The agency also warned that production 
losses due to the scrap shortage must be 
applied entirely against civilian produc- 
tion. 


CANNED MEAT CEILINGS 


Supplementary Regulation 15 to CPR 
22, issued July 30, 1951, provided for a 
new method for determining materials 
costs adjustments under CPR 22 for 
manufacturers of sterile canned meat 
and dry sausage. SR 15 Revision 1, 
effective January 9 revokes the changes 
made heretofore with respect to these 
commodities, and once again makes ap- 
plicable to manufacturers of sterile can- 
ned meat and dry sausage, the’ provisions 
and requirements of CPR 22. The man- 
datory filing date under CPR 22 is ex- 
tended for these products until January 
31, 1952. However, the required report 
of adjusted ceiling prices may be made 
at any time prior to that date. The 
manufacturers of these products may not 
avail themselves of the provisions of the 
so called Capehart Amendment but may, 
however, apply for ceiling price adjust- 
ment under the provisions of GOR 21. 


PET MILK CHANGES 


Pet Milk Company has consolidated 
two wholly-owned subsidiaries, Pet Milk 
Sales Corp. and Golden Key Co., with 
the parent company. Pet Milk Co. of 
Mississippi, a third wholly-owned sub- 
sidiary, is being liquidated. 


John P. Miller, president of Pet Milk 
Sales Corp., has been elected a vice 
president of the parent company. 


* dig a little deeper 
* look a little further 


ROHR & CHAPMAN, Inc. 


Philadelphia, 7 
Penna. 


Manufacturers 
Agents 


Successful salesmanship in any market 
is being willing to dig a little deeper into 
learning a principal’s problems—and be- 
ing able to see a little further towards 
solving them. 


Will be located at 


THE SHELBURNE 


January 19th to 24th inc. 


So successful selling is somewhat like 
genius. It involves, among other things, 
the infinite capacity for taking pains— 
the extra effort, the added step the 
“more” we do. 


* But knowing where to dig—what to 
e look for—and how to make New York a 
market for your products comes only 
through experience—37 years of experi- 
ence selling complex Maropelisan 
York and New Jersey. 


Complete coverage backed by 46 years 
progressive sales experience, contacting all 
Chain Stores—Super Markets—Wholesale 
Grocers and Cooperative Associations. 

Plus individual Super Market supervision. 


B. Meier & Son, Ine. 


209 Bronx Terminal Market Building 
New York 51, New York 


Metropolitan 
Philadelphia 


Southern New Jersey 


Wilmington, Del. Railroad Siding e¢ Warehousing e Truck Facilities 
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We look forward, with you, to the 


continued progress of the canning industry. 


Our own splendid record of constantly-advancing 
progress is soundly founded on: 

The high standard of Quality of today’s Phillips 
Foods; their bright New Modern Labels; 
and our strong, consistent Advertising, 


Merchandising, and Sales Program. 


PHILLIPS 
PACKING COMPANY, Inc. 


CAMBRIDGE, MARYLAND 


Phillips Delicious Soups, Meat Products, Vegetables se 
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WEEKLY REVIEW 


DISTRIBUTOR STOCKS TO BE 
COLLECTED AGAIN 


Distributors stocks of principal 
canned foods, which were discon- 
tinued last June, will be resumed 
on a limited basis, according to an 
announcement of the Bureau of the 
Census, the agency that has col- 
lected stock figures in the past. It 
will be recalled that during the 
1950-51 season distributor stock 
figures were measured on a month- 
ly basis, October 31 thru June 30. 
Because of reduced appropriations, 
the Bureau will measure distrib- 
utors’ stocks on a less frequent 
basis during the 1951-52 marketing 
season. The first report will cover 
distributor stocks as of December 
31, 1951 and will cover 33 canned 
food items by two can sizes. The 
timing for one or more additional 
measurements will be determined 
later. 


THE MARKET —The canned foods 
market, opening early this week on a 
firm basis as buyers actively placed fill 
in orders following several weeks of in- 
activity, suddenly showed signs of weak- 
ness about the middle of the week. Items 
like corn, tomatoes, kraut, applesauce, 
most of the fruits, and fish, of course, 
remained firmly held, but there appears 
to be a fair amount of price shading in 
such items as Bartlett pears, Blue Lake 
beans, California tomato products, and 
the small siftings of fancy peas. All of 
these items are known to be in substan- 
tial supply and most of them did not 
come in for the general replacement buy- 
ing that took place immediately after 
the turn of the year, so that caners in 
» effort to attract business, and possibly 
ov want of capital in some quarters, be- 

» offering concessions. Much light will 

thrown on the subject when the 

‘eau of the Census issues its first re- 
pot of distributor stocks as of Decem- 
' 1 31. When these are made available 

vill be possible to get an accurate pic- 

‘e of the total supply of the various 

ms, since the canners stocks on most 

ns will be made available by that time 

the National Canners Association. 
en, too, when the canners, distributors 
| their brokers get together at Atlan- 

' City much more light will be thrown 

. the situation. Certain, it is, Califor- 
‘1a has a huge pack of tomato products 

dispose of, yet the situation has been 

‘pt well in hand up to this point. To- 

‘ato juice, particularly, has held well 
\ the face of the stiff opposition offered 
“y both pineapple juice and the citrus 
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MARKET NEWS 


juices. It is beginning to become appar- 
ent, however, that the citrus people do 
not intend to over-extend themselves this 
season in the face of the current market- 
ing situation, so that tomato juice may 
come out not too badly after all. The 
Blue Lake bean situation, too, should 
right itself once the advertising and mer- 
chandising program gets into'full swing. 


NEW YORK MARKET 


Price Undertone Decidedly Firm — Buyers 
Expected To Take Shopping Lists To Con- 
vention—Cash And Swell Allowances Re- 
instated—Full Ceilings On Tri-State Toma- 
toes—Corn Withdrawn—Buying Interest In 
Peas Sharpened—Other Vegetables Strong— 
Approaching Lenten Season Heightens Inter- 
est In Fish—Edge Off Demand For R.S.P. 
Cherries — Improved Demand For Citrus — 
Fruits Marking Time Till Convention. 


By “New York Stater” 


New York, N. Y., Jan. 10, 1952 


THE SITUATION—With the trade 
straightening away for the year’s run 
after the ending of the holiday season, 
the market is taking on a decidedly 
firmer undertone. Price advances appear 
in the offing in the case of Maine sar- 
dines and Florida citrus products, and 
it would not be surprising to many 
buyers to see the general market harden 
to the point where full ceilings will be 
the rule by the time the new season’s 
packs are ready for shipment. ; 


_ THE OUTLOOK—With year-end in- 
ventory figures at hand, many canned 
foods buyers will go to the Atlantic City 
meetings with “shopping lists” in hand 
and are expected to go into huddles with 
their usual sources of supply with re- 
spect to some of the carryover stocks 
which canners may have for shipment 
during the first half of 1952. While 
most uphappy over gross margins under 
OPS regulations, distributors nonethe- 
less realize that they are in for a period 
of sustained demand and will try to in- 


- erease over-all dollar volume to the point 


where the impact of the price control 
program and competitive exigencies may 
be more easily absorbed. 


STRAW IN THE WIND?— With 
gross margins down, distributors are ex- 
tremely touchy over cash discounts and 
allowances. Indicative of the reactions 
from this sentiment is an announcement 
made this week by Pasco Packing Co., 
Florida citrus canners, who, under the 
heading of “Apology”, inform their 
trade:—‘We would like to apologize to 
our many friends and customers for re- 
ducing our cash discount and swell al- 
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lowance. We did not realize that these 
items are not figured in OPS mark-up 
allowances, and that indirectly we were 
reducing the net profit of our customers. 
Therefore, effective immediately and pro- 
tecting all shipments, our previous terms 
of 2 percent sight and 1% percent ten 
days on arrival are reinstated. Our swell 
allowance of one-quarter of 1 percent is 
also reinstated. We appreciate the com- 
ments from those of you who called this 
to our attention.” 


TOMATOES—Canners in the Tri- 
States are expected to move to full ceil- 
ings on the small quantities of tomatoes 
which they have unsold from the 1951 
pack. At the moment, offerings of stand- 
ards are reported on the basis of around 
$1.10 for 1s, $1.45 for 303s, $1.55 for 2s, 
$2.25 for 24s, and $7.75 for 10s, all f.o.b. 
canneries, with limited quantities of 
extra standards at $1.50 for 303s, $1.75 
for 2s, and $2.45 for 2%s, all f.o.b. can- 
neries, 


CORN—FEastern canners are generally 
withdrawn on corn as the new year 
starts off. It is reported that Quarter- 
master Corps buyers are not expected 
to release any additional stocks for the 
civilian market. Elsewhere, canners are 
closely sold up and generally withdrawn 
for the time being. 


PEAS—Buying interest has sharp- 
ened a little, and it is expected that the 
tight supply position on some other 
vegetables will bring about a heavier 
consuming demand for this item. Some 
of the midwestern canners who have been 
holding back sales in the belief that they 
would get increased ceilings are cur- 
rently reported getting rather “itchy”, 
and it is likely that the Atlantic City 
meetings may see considerable business 
consummated. 


OTHER VEGETABLES — Canned 
beans are definitely on the strong side, 
and canners are asking full ceilings for 
the stocks they may have. The same 
situation prevails with respect to spin- 
ach. . . . There has been only limited 
trade interest shown in asparagus locally 
during the past few weeks. . .. The sup- 
ply position in fancy beets and carrots 
is likewise tight, and buyers are looking 
for some additional supplies. 


SARDINES—While some Maine sar- 
dines can still be picked up at $9.45, most 
canners are disinclined to accept any 
bookings under $10, and it is indicated 
that the general market will move up to 
this level shortly. The sardine situation 
in California continues strong, with no 
price revisions reported this week. 


TUNA —Distributors have taken in 
fair quantities of tuna booked just prior 
to the recent price advance on the Coast, 
and buyers are rechecking their supplies 
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MARKET NEWS 


in anticipation of a good movement dur- 
ing the Lenten season. No further price 
moves are reported. 


SALMON—There have been no new 
developments in salmon during the week, 
although a slight pick-up in interest in 
chums is reported. Coast prices remain 
unchanged. 


SHRIMP—Reports from the Gulf note 
a strengthening in the market there, 
with recent price concessions withdrawn 
by most sellers. However, some 5-oz. 
jumbos were reported offering for 
prompt shipment during the week at 
$3.85, with large at $3.40, both f.o.b. 
Gulf point. 


RSP CHERRIES—Reports of larger 
holdings in canners’ hands than last year 
have tended to take the edge off demand 
for RSP cherries. Currently, canners 
generally are holding 2s at a minimum 
of $2.15 for water pack, with 10s at 
$10.50 and upwards, f.o.b. canneries. 


CITRUS—There has been some im- 
provement in the demand for citrus, and 
Florida canners are still talking higher 
prices, based on a further firming up in 
the market for raw fruit. Distributors 
are showing more of an inclination to 
anticipate near-term needs. Prices are 
unchanged. 


WEST COAST FRUITS—Coast can- 
ners are still pressing buyers for ship- 
ping directions for stocks already sold 
but still remaining in packers’ ware- 
house. No new activity or price moves 
developed this week, and it is not ex- 
pected that much will develop in this 
market until canners and buyers get to- 
gether to talk things over at the Atlantic 
City conventions. 


CHICAGO MARKET 


Shipping Instructions Coming Thru But Lack 
Of Sustained Buying Causing Some Shading 
—Tomatoes Firm In East, Coast Products 
Show Weakness—C In Blue Lake 
Beans — Applesauce Holding Well — Some 
Shading In Pears—Little Change In Citrus 
—Kraut Selling Well—Tuna Canners Hap- 
pier—Fill In Buying Of Salmon. 


By “Midwest” 


Chicago, Ill., Jan. 10, 1952 


THE SITUATION—With the holidays 
now passed and the trade finished with 
annual year end inventories things are 
beginning to get back to normal. At 
this stage it appears most distributors 
are in good shape from an inventory 
standpoint and shipping instructions are 
already starting to come through ending 
the prolonged draught of skimpy buying 
so evident the past month. Most dis- 
tributors report business is and has been 
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good so buying should reach normal 
levels before long. 


On the debit side of the ledger the lack 
of sustained buying for the past thirty 
days or more has developed a few more 
weak spots in the canned foods market 
although not to any serious extent so far. 
Bartlett pears, both in the Northwest 
and California, have come in for some 
price concessions as canners are show ng 
signs of concern with the lack of move- 
ment lately. A large pack of Blue Lake 
beans in the Northwest which orened at 
prices higher than last year h«ven’t 
moved as well as expected and here tco 
price cutting is evident. Wisconsin can- 
ners have been shading prices sl'ghtly cn 
fancy peas although other grades remain 
firm. Tomato juice remains on the soft 
side although citrus is still being held at 
list despite a continued lack of volume 
buying. Some rather sharp price cuts 
have been made recently on tomato prod- 
ucts from California where canners are 
having trouble disposing of a huge pack. 
However, judging from stocks in dis- 
tributors’ hands and the present rate of 
movement, at least in this market, can- 
ners should not have too much trouble, 
with the possible exception of tomato 
products on the West Coast, if they don’t 
get over anxious. 


TOMATOES—tThe local market on to- 
matoes remains firm as Midwest canners 
show a scarcity of offerings particularly 
standards. One or two sales of standard 
2s were reported here this week at $1.65 
to $1.671% with little or nothing available 
in other sizes. Eastern canners are offer- 
ing standards here at $1.12% for 1s, 
$1.45 for 303s and $1.57% for 2s. How- 
ever, with the exception of juice, this 
market looks in good shape judging from 
unsold stocks now in first hands. As ex- 
pected, the weakness has shown up in 
California where one of the largest packs 
on record went into cans last year. One 
large important factor just recently re- 
duced prices to a point where No. 10 
fancy catsup is now offered at $9.00, No. 
10 fancy 1.06 puree at $7.90 and six 
ounce paste at $6.75, all items showing 
substantial reductions from _ previous 
lists. Because of the lack of local offer- 
ings and present price differentials buy- 
ers are showing a decided interest in 
peeled tomatoes from California despite 
large additional freight charges. 


BEANS—Probably because of higher 
prices, Blue Lake beans have not sold 
nearly as well here this year as in the 
past which, apparently, is true in other 
markets as well. Northwest canners, 
however, have completed arrangements 
for an excellent advertising campaign on 
Blue Lakes in conjunction with other 
food items which will break in full force 
next month. Results are already notice- 
able as several large distributors here 
have agreed to stock the item and ar- 
range tie-in promotions. In the mean- 
time, some price cutting is evident such 
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as reductions from $2.05 to $1.92% on 
303 tins of fancy 3 sieve cuts and from 
$2.55 on No. 2 tins fancy whole vertical 
style to $2.45. However, if the above 
mentioned advertising campaign has the 
desired effect further concessions may 
not be necessary. 


APPLESAUCE — This market con- 
tinues to show strength after stumbling 
at the start and New York canners are 
now asking $1.15 for fancy sauce in 303 
tins and $6.50 for tens. The trade have 
been trying to buy at the last list in an 
effort to cover ahead of the advance but 
it appears they are too late. 


WEST COAST FRUITS—Despite a de- 
cided lack of interest fruit cocktail is still 
holding firm at $2.22% for choice 1’s and 
$3.60 for 2%s while fruit salad is well 
sold at original opening prices. Cling 
peaches have sold very well and unsold 
stocks are in firm hands at $1.70 for 
choice ones and $2.80 for 2%s. Bartlett 
pears have not done as well as prices are 
much higher and the trade have been in- 
clined to put their efforts on lower priced 
fruits. Canners have been doing some 
price shading in their efforts to step up 
the movement although the sharp cuts 
have been primarily on smaller sizes and 
less desirable items. Canners are not too 
anxious to carry over pears into the new 
pack as there is plenty of evidence raw 
fruit prices will be lower. 


CITRUS—Not much change here as 
buyers maintain their hand to mouth 
buying policy with canners still holding 
firm at list prices. Major factors are 
quoting fancy orange juice at $2.10 with 
blended at $1.90 and grapefruit juice 
at $1.75. It is expected volume buying 
will not make an appearance until the 
trade have regained their confidence in 
the market. 


KRAUT—Kraut has been selling well 
and Wisconsin canners have _ pushed 
prices up to $4.30 for fancy tens, $1.27'% 
for 2%s, $1.00 for 2s and 90 cents for 
303s. Sales are reported’ right along and 
in view of the tonnage lost last fall there 
is little chance prices will go anywhere 
but up. 


TUNA—tTuna canners are much hap- 
pier these days as recent restrictions 
have had their effect with higher prices 
now in effect while the trade views the 
market with much more confidence. 
While sales are still on the skimpy side 
it is expected this situation will improve 
now that the market has settled. 


SALMON — Little change and not 
much action to report as the trade are 
still buying only as needed and will prob- 
ably continue to do so until convention 
time. There are reports of some sales 
below published lists but in view of the 
quantities involved it is not important. 
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YOUR LABEL 
CAN’T STAND 
BY ITSELF! 


NO LABEL CAN STAND APART from the quality of the pack behind it! And 
only the quality of that pack can guarantee sales success. 


That’s why so many of America’s best-selling labels are carried by packs 
from Schuckl & Co., Inc. 


Schuckl’s modern 18-acre plant, in the heart of famous Santa Clara Valley, 
receives the finest of its fruits and vegetables—packs them with skill and 
care to meet your own high standard of quality. 


Give your label the support it needs with sales-building quality packs 
from Schuckl. 


SCHUCKL & CO., INC. 


SUNNYVALE, CALELF 


Finest Quality Packs of: CHERRIES, APRICOTS, PEACHES, PEARS, FRUIT COCKTAIL, FRUITS FOR SALAD, SPINACH, ASPARAGUS, TOMATOES, 
TOMATO PASTE AND OTHER TOMATO PRODUCTS, RANCHO SOUPS, PORK AND BEANS, BAKED BEANS, AND BROWN BREAD 
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MARKET NEWS 


CALIFORNIA MARKET 


Weather Favorable For Crops—Some Price 
Reductions—Spinach Pack Falling Far Below 
Estimates — Cal-Pak Issues New Lists — 
Spinach Pack Off—Tomatoes Firm, Shading 
Products — Promoting Pineapple — Green 
Beans Routine—Fish Prices Well Maintained 
—Tuna Conferences—Sardine Pack. 


By “Berkeley” 


Berkeley Calif., Jan. 10, 1952 


WEATHER AND CROPS — The new 
year is off to a good start, as far as 
crop prospects are concerned. Heavy 
rains have fallen throughout the State, 
with the storms in some southern Cali- 
fornia districts bringing an end to a 
seven-year drought. In every reporting 
district, rainfall to date is ahead of nor- 
mal and heavy snow is piling up in the 
mountains. Last year, there were heavy 
early snows but warm rains melted these 
causing disastrous floods. This season 
temperatures have been low and early 
indications are for a more plentiful 
water supply than in years. Reports of 
new production records for 1951 are 
coming in, with the California State 
Crop Reporting Service placing produc- 
tion of truck crops at 5,356,000 tons. 
This is 33 percent larger than was har- 
vested in 1950 and 32 percent more than 
the previous record year, 1946. Toma- 
toes were the leading truck crop with 
2,503,000 tons harvested from 176,500 
acres, with this having a value to farm- 
ers of $100,830,000. The value of all 
truck crops and melons is placed at 
$368,267,000, another new record. 


THE SITUATION —A rather small 
volume of business is being booked at 
this writing, but a good shipping busi- 
ness is being done against earlier orders. 
Sales are quite a bit lighter than a year 
earlier when there was a rush of busi- 
ness in late December and January. And 
in connection with the light demand have 
come reductions in prices on some items 
indicating an uneasiness in certain quar- 
ters. The trade is attributing some of 
this to unbalanced selling programs and 
the need for ready cash. Reductions from 
former lists have been made on whole 
apricots, the cheaper grades of pears and 
on cherries, along with some items in 
tomatoes and tomato products, especially 
the latter. 


NEW LISTS—The California Pack- 
ing Corporation came out with new lists 
the first of the year, but the only items 
on which any changes were made were 
Northwest De Luxe purple plums where 
some relief had been afforded the indus- 
try. No. 303 glass is now listed at $1.75 
and No. 2% glass at $2.60. All offerings 
are for delivery prior to February 15, 
1952. 
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SPINACH—The fall or winter pack 
of spinach is falling far below early esti- 
mates, owing to wet weather conditions 
which have interferred with harvesting. 
Considerable of the pack made to date is 
from hand-harvested spinach. Quality, 
however, has been excellent, especially 
where cuttings were made from new land. 
Opening prices on a featured brand are 
$1.50 for No. 2 and $1.87 for No. 2% 
or rather above the going price on spin- 
ach from the pack of last spring. 


TOMATOES—Reports are being made 
of the sale of tomato juice in the 46-oz. 
size at $2.10 and $2.15. Some featured 
lines are quoted at $2.60, and even more, 
with the smaller canners generally quot- 
ing $2.50. Large catsup moving regu- 
larly at $1.77% for featured lines is be- 
ing offered at $1.65. Canned tomatoes 
and stewed tomatoes are being quite 
firmly held, the movement to date having 
been far in advance of that of a year 
earlier. 


PINEAPPLE—Some extensive promo- 
tions are getting under way on canned 
pineapple and pineapple juice and the 
distributing trade has been anticipating 
these by upping their orders to an en- 
couraging extent. The lower price on 
juice has been instrumental in bringing 
about increased sales ever since the 
change was made. 


GREEN BEANS—Green beans of 
California pack are moving in a rather 
routine manner, with most canners able 
to supply the full list. Extra standard 
5 sieve cut are moving at $1.40, 6-sieve 
cut at $1.30 and standard mixed cuts at 
$1.25 for No, 303. Tiny whole green 
beans of Northwest pack are offered at 
$2.75-$2.85 for this size. 


FISH — While purchases of canned 
fish are running to comparatively small 
lots, prices in general are being quite 
well maintained. One of the exceptions 
seems to be crab, which for months was 
quite. firmly held at $28.00 a case, 
whether of Alaska or Pacific Northwest 
pack. Sales of the latter have been re- 
ported at $25.85 and the only transac- 
tions at $28.00 have been on top brands 
cutting out unusually fine. California 
sardines in 1-lb. ovals have sold in lim- 
ited quantities at $9.00 and $9.25, these 
being in tomato sauce, but most offerings 
are at $8.50 and $8.75. Mackerel is get- 
ting increased attention and is moving at 
$7.50. Only a season or so ago this fish 
was priced at $4.00-$4.50. 


TUNA—California tuna canners have 
been advised that the State Department 
at Washington will sponsor a series of 
conferences looking toward limitation by 
treaty of tuna imports into the United 
States. This would include conferences 
between tuna industry officials of Japan, 
Peru, and other tuna exporting countries 
with representatives of the industry in 
this country. 
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SARDINES—The pack of sardines in 
California from August through Noven- 
ber, 1951, amounted to 2,143,586 cases, 
against a pack of 3,699,081 cases for the 
same period the year before. The pack 
of tuna for the year is also running be- 
hind that of 1950. The output for the 
first 11 months of the year amounted to 
7,193,907 standard cases, against 7,695,- 
043 cases a year earlier. Likewise, the 
output of Pacific and Jack mackerel is 
off, with 1,005,131 cases for the January- 
November period, against 1,326,056 cases 
for this period in 1950. December catches 
of sardines, tuna and mackerel are re. 
ported light, with bad weather a factor. 


GULF STATES MARKET 


Experience Points The Way In ’52—Produc- 
tion Of Shrimp At Low Ebb—Weather 
Interferes With Oystering Also. 


By “Bayou” 


Mobile, Ala., Jan. 10, 1952 


OUTLOOK FOR 1952—As we enter 
the new year we hear predictions and 
prophesies about business, finance and 
almost everything else imaginable, with 
the political situation being the para- 
mount issue right now. 

Everywhere you hear politicians, com- 
mentators, etc., with rhetorical eloquence 
give you views on what the present year 
has in store for us from a business, eco- 
nomical and political stand point, until 
we stop to wonder if these orators and 
writers actually believe that what they 
say is true, but they don’t have to and 
they leave it to us to decide the issue. 

The great circus man Barnum once 
said that the American people loved to 


be humbugged, and he should know, be- | 


cause he humbugged them himself a 
plenty, therefore as we enter the new 


year, we can not take these optimistic r 


and pessimistic predictions to seriously, 
but just tackle our business and domestic 
problems in a safe and sane manner, de- 


pending mostly on our experience of the 


previous year to map out our 1952 
program. 


SHRIMP — Weather conditions have | 


been unfavorable for shrimping since the 


holidays, hence production has been at . 


a low ebb. 


Landings of shrimp for the week end- : 
Louisiana 66 | 
barrels; Apalachicola, Florida 129 bar- © 


ing December 28, 1951: 


rels; and Texas 413 barrels, making 4 


total of 608 barrels, which is 8,357 bar- 
rels less than the previous week. 

As reported by all Market News oflices 
last week, total holdings of frozen 
shrimp increased 990,000 pounds and 


were approximately 1,620,000 pounds § 


more than four weeks ago. Total hold- 
ings were 2,315,000 pounds more ‘thal 
one year ago. 
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The canneries in Louisiana, Missis- 
sippi and Alabama reported that 434 
standard cases of shrimp were canned 
during the week ending December 29, 
1951, which brought the pack for the 
season to 546,404 standard cases as com- 
pared to 541,314 standard cases packed 
the previous season. 


OYSTERS—Only a few of the boats 
went out the week after Christmas, part- 
ly because most of the boats were laid up 
to celebrate Christmas and had not gone 
back to work and the weather too was 
bad. 


Landings of Oysters for the week end- 
ing December 28, 1951 were: Louisiana 
2.852 barrels; Alabama 20 barrels; and 
Apalachicola, Florida 637 barrels, mak- 
ing a total of 3,509 barrels, which is 
5,206 barrels less than the previous week. 

No canning of oysters is taking place, 
but most likely will start soon. 


HAWAIIAN PINEAPPLE SALES 


The Hawaiian Pineapple Company, 
Ltd., Honolulu, T.H., reports net sales of 
$11,574,395 for the second quarter of the 
1951-52 fiscal year ended November 30. 
This compares with $16,387,577 for the 
similar period last year. Total sales for 
the first half of the fiscal year amounted 
to $20,637,678, compared with $30,922,- 
190 a year earlier. 


BABY FOODS 
STOCKS AND SHIPMENTS 


Shipments of 9,172,000 dozens of baby 
foods during the month of November 
1951, off approximately 2 million dozens, 
from the previous month of October 
when 11,228,000 dozens were shipped, 
were up 1,300,000 dozens from November 
1950 shipments. Due to the smaller pack 
in the current year and especially during 
the month of November, when approxi- 
mately 3 million less dozens were packed 
than the same month in 1950, canners 
December 1 stocks were nearly 2 million 
dozens less than the same date a year 
ago. Shipments January thru November 
were approximately at the same level 
for the two years. The 57 million dozens 
on hand December 1, 1951 were composed 
of approximately 44 million dozens of 
strained baby foods, and 13 million doz- 
ens of chopped or junior foods. Of the 
9 million dozens shipped during the 
month of November, approximately 7 
million dozens were strained baby foods 
and 2 million dozens chopped or junior 
foods. 


Exports of 244,983 pounds during the 
month of September 1951 were off con- 
siderably from the 707,484 pounds ex- 
ported in September 1950, and the 440,- 
824 pounds exported the same month 
1949, but thanks to a record overseas 
shipment of 1,269,267 pounds in the 


month of March 1951, total exports of 
3,924,660 pounds for the first nine 
months of 1951 exceeded the 3,311,764 
pounds exported in the same period of 
1950, and the 2,950,553 pounds in the 
like period 1949. 

The supply, stocks and shipments 
through November 1951 compared to the 
same period in 1950, as compiled by the 
National Canners Association, are listed 
below: 


SUPPLY, STOCKS AND SHIPMENTS 
CANNED BABY FOOD. 
(Th ds of di ) 
1950 1951 


Canners Stocks, January 1.............. 55,341 62,453 
Pack, January thru November...... 118,650 109,966 


Supply 173,991 172,419 
Canner Stocks, December 1............ 58,827 57,039 
Canner Shipments, November........ 7,878 9,172 
Canner Ship., Jan. thru Nov......... 115,164 115,380 


REDWOOD CITY 
STEAMSHIP RATES 


The Interstate Commerce Commission 
has ordered major steamship lines to 
carry cargo from Redwood City, Califor- 
nia at the same rates charged on cargo 
from other Pacific Coast ports. The de- 
cision ends a long legal contest between 
seven shipping companies and Santa 
Clara Valley and Peninsula canned food 
processors. Canners estimate that $1.00 
to $1.50 a ton shipping costs will be 
made if goods are loaded at Redwood 
City. 


CORRUGATED 


SOLID FIBRE 


DORN 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 


MORRAL DOUBLE CORN HUSKER 


With POSITIVE ear butting & RUBBER husking rolls 
MORRAL CORN CUTTER 

Either Single or Double Cut 

Morral Combination 


Cutter & Comminut- 
ing Machine 


For Over Matured Corn, 
Makes All Your Corn Fancy 


And other machinery 


Write for Catalog 
and Particulars 
Paten 


MORRAL BROTHERS, Ine, Morral Ohio 


COMPANY 


Canned Food Products 
60 Hudson St., New York City 13 


Telephone: BArclay 7-1033-4-5 


REFERENCES: 


CHASE NATIONAL BANK NATIONAL CITY BANK 
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COMSTOCK FOUNDATION 
ANNOUNCES 
SCHOLARSHIP AWARD 


Establishment of a scholarship award 
for first year students at the New York 
State Agricultural and Technical Insti- 
tute of Morrisville, New York was re- 
cently completed by Comstock Founda- 
tion of Newark, New York. 

The scholarship which amounts to $100 
per year will be known as the “Herbert 
L. Minaker Scholarship”, and is estab- 
lished in memory of the late Herbert L. 
Minaker, who, during his forty-three 
years of association with the Continental 
Can Company, Incorporated, contributed 
so substantially to the betterment of the 
Food Processing Industry. Mr. Minaker 
was responsible for six (6) different pat- 
ents affecting the processing of food, the 
most important of which was the so- 
called “Steaming Device” familiar to all 
processors. He was also instrumental in 
perfecting filler and closing machine 
hook-ups, and was an ever present source 
of knowledge and personal help in 
streamlining various canning line oper- 
ations. 

Comstock Canning Corporation 
through the Comstock Foundation states 
“We feel that the Morrisville Food Pro- 
cessing Course will prepare young men 
for responsible positions in the Food 
Processing Industry, young men who will 
carry on the fine work so ably advanced 
by Mr. Minaker.” 

This scholarship award is available to 
any New York State resident judged by 
the faculty of the Morrisville School to 
be a needy and worthy candidate. 

The current year’s award, reports Mr. 
Roy Whipple, Director of the Morrisville 
Institute, was won by Bruce Strong, East 
Rochester, N. Y. 


PLANT EQUIPMENT SOLD 
The Walnut Creek Canning Co., At- 
water, California, has sold its plant 

equipment to the Davis Canning Co. 


WHIZ BUYS PLANT 
Whiz Fish Products Company, Seattle, 
has acquired the plant and business of 
the Sebastian Stuart Fish Co., salmon 
canners with plant at Tyee, Alaska, 


HAMMER 
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WOODS NAMED 
CORN PRODUCTS DIRECTOR 


The Board of Directors of Corn Prod- 
ucts Refining Company announced Jan- 
uary 8th the election of J. Albert Woods 
as a Director. 

Mr. Woods is president and a director 
of the Commercial Solvents Corporation. 


J. A. WOODS 


Other directorships include Chemical 
Bank and Trust Company, Wilson & 
Toomer Fertilizer Company, Southern 
States Bag Company, and Thermatomic 
Carbon Company. 

Mr. Woods was born in Shelbyville, 
Tennessee, and is a graduate of the Uni- 
versity of the South, Sewanee, Tennessee. 
During World War I he served with the 
United States Marine Corps. 


NEW BOX PLANT 
FOR BALTIMORE 


Industrial Container Corporation, man- 
ufacturers of corrugated and solid fibre 
shipping containers, have informed “The 
Canning Trade” that construction on 
their modern, new fibre box plant at 
8645 Pulaski Highway, Baltimore, Mary- 
land is on schedule and that manufac- 


turing operations are expected to begin 
in the early Spring. 

The plant, a one-story steel and mason- 
ry structure, is situated on a five acre 
site, bounded on the north by Route 40 
and on the south by the main line of the 
B&O Railroad. The initial building now 
under construction covers approximately 
80,000 square feet and was designed for 
rapid future expansion that will provide 
a total of approximately 200,000 square 
feet of working area when completed. 


Pending the initiation of operations in 
the new plant, temporary sales offices for 
the company have been established at 919 
St. Paul Street, Baltimore, and overnight 
deliveries to customers in the area are 
being made from the company’s recently 
expanded plants in Brooklyn. 


S & W FINE FOODS 
SKIPS DIVIDEND 


Adrien J. Falk, president of S. & W. 
Fine Foods, Inc., San Francisco, Cali- 
fornia, has advised stockholders that 
profits for the first eight months of the 
fiscal year do not justify the payment 
of a dividend on common stock at this 
time. He said that while sales are satis- 
factory, profit margins are lower. He 
attributes the earning decline to a highly 
competitive market, resulting from heavy 
production; constantly rising costs of 
doing business, and mark-up restrictions 
imposed by the OPS. 


CORN BORERS 
BELOW AVERAGE IN MD. 


The annual fall survey of corn borer 
population shows that the number of 
corn borers in the State of Maryland 
is below the five year average, but higher 
than last year’s figures. The average 
number of corn borers per 100 stalks of 
corn was 66 in the fall of 1951, compared 
to the five year average of 79. In 1947 
there were 188 borers per 100 stalks; in 
1948, 80; 1949, 38; 1950, 24. 

Borers were found in 192 of the 230 
corn fields inspected. Ten fields were in- 
spected in each of the 23 counties in the 
State. 
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CALENDAR OF EVENTS 


JANUARY 17-18, 1952—Winter Meet- 
ing, National Pickle Packers Association, 
Roosevelt Hotel, New York, N. Y. 

JANUARY 19-23, 1952—Annual Con- 
vention, National Canners Association, 
Atlantic City, N. J. 

JANUARY 19-28, 1952—Annual Con- 
vention, National Food Brokers Associa- 
tion, Atlantic City, N. J. 

JANUARY 19-238, 1952—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Atlantic City, N. J 

JANUARY 20, 1952— Annual Meet- 
ing, Canning Machinery & Supplies 
Association, Atlantic City Municipal 
Auditorium, Atlantic City, N. J. 

JANUARY 26-30, 1952 — Annual 
Meeting, Cooperative Food Distributors 
of America, LaSalle Hotel, Chicago, III. 


JANUARY 26-30, 1952—Annual Meet- 
ing, National Retailer-Owned Grocers, 
LaSalle Hotel, Chicago, III. 


JANUARY 28-30, 1952—9th Annual 
Meeting, Food Brokers Association of 
Canada, General Brock Hotel, Niagara 
Falls, Ont., Canada. 

JANUARY 29-30, 1952 — Wisconsin 
Canners Fieldmen’s Conference, Univer- 


sity of Wisconsin, Babcock Hall, Madi- 
son, Wis. 


FEBRUARY 4-15, 1952—31st Annual 
Canners & Freezers School, Food Tech- 
nology Department, Oregon State Col- 
lege, Corvallis, Ore. 


FEBRUARY 5-6, 1952—5th Annual 
Canners & Fieldmen’s Short Course, 
Minnesota Canners Association, Radis- 
son Hotel, Minneapolis, Minn. 


FEBRUARY 5-7, 1952—Canners & 
Fieldmen’s Conference, Purdue Univer- 
sity, Lafayette, Ind. 


FEBRUARY 11-12, 1952— 21st An- 
nual Conference, Ohio Canners, Field- 
men and Growers of Vegetable Crops for 
Processing, Ohio State University, Ohio 
Union Building, Columbus, Ohio. 


FEBRUARY 11-12, 1952— 31st An- 
nual Meeting, Tennessee-Kentucky Can- 
ners Association, Hermittage Hotel, 
Nashville, Tenn. 


FEBRUARY 14-15, 1952— 44th An- 
nual Convention, Ozark Canners Asso- 
ciation, Colonial Hotel, Springfield, Mo. 


FEBRUARY 15-22, 1952 — National 
Cherry Week. 


FEBRUARY 19-21, 1952 — Technical 
Pickle School, Michigan State College, 
Kellogg Continuing Education Bldg., 
East Lansing, Mich. 


FEBRUARY 19-20, 1952 — Annual 
Iowa-Nebraska Canners Conference, Me- 
morial Union, Iowa State College, Ames, 
Iowa. 

MARCH 3-5, 1952 — Annual Meeting, 
National Preservers Association, Con- 
gress Hotel, Chicago, IIl. 

MARCH 3-7, 1952 — Annual Conven- 
tion, National Association of Frozen 
Food Packers, Hotel Stevens, Chicago, Ill. 

MARCH 6-7, 1952—40th Annual Con- 
vention, Utah Canners Association, Hotel 
Utah, Salt Lake City, Utah. 

MARCH 13-14, 1952 — Annual Meet- 
ing, Northwest Canners Association, 
Gearhart Hotel, Gearhart, Ore. 


MARCH 17-18, 1952—Annual Direc- 
tors Meeting, Canners League of Califor- 
nia, Santa Barbara Biltmore, Santa Bar- 
bara, Calif. 

MARCH 19-21, 1952—Spring Meeting 
& Canners School, Tri-State Packers 
Association, Lord Baltimore Hotel, Bal- 
timore, Md. 

MARCH 24-25, 1952 — Virginia Can- 
ners School, Virginia Agricultural Ex- 
tension Service, Hotel Richmond, Rich- 
mond, Va. 

MARCH 30-31, 1952 — Semi-Annual 
Meeting, Packaging Machinery Manu- 
facturers Institute, Hotel Dennis, Atlan- 
tie City, N. J. 


APRIL 10, 1952— Spring Meeting, 
Indiana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 


Est. 1907 


: A Non-Profit Organization Devoted To 
“PUTTING PROFITS INTO KRAUT” 


' Remembering always . . . a “4 Quality Product Builds Repeat Business” 


NATIONAL KRAUT PACKERS ASSOCIATION 


COLSON BLDG. ST. CHARLES, ILL. 
Quality is the password! 


¥ ENJOY OUR MANY SERVICES ! 


First with latest: 
KRAUT STATISTICS 


Intensive in: 


KRAUT QUALITY RESEARCH 


Nationally Powerful with: 
KRAUT CONSUMER PROMOTION 


STONE COMPANY 


SPECIALTIES 


SAM 


CANNED FOODS 


Retail Sales 
Service Available 


CINCINNATI MY HAPPY HOME 


ing Markets 
ATLANTIC CITY CONVENTIN HEADQUARTERS 
Room 101 Chalfonte Hotel 
Telephone: RAndolph 6-5336 
549 West Washington Blvd. CHICAGO 6, ILL. 


Since 


NICHOLAS J. JANSON CO. cmcins 


GROCERY SPECIALTIES 


Convention Headquarters 
Hotel Dennis -- Room 563 
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GERBER’S EXPERIENCE WITH 
THE PEA COMBINE 


(Continued from page 52) 


regular Tractor-Rower to cut and wind- 
row the peas ahead of the machine. This 
did very appreciably increase the capa- 
city. This also increased the efficiency of 
the vine pick-up. 

There was one definite disadvantage to 
this, and that was the uneven distribu- 
tion on the rollers. 


The pick-up device had been reason- 
ably successful in our California opera- 
tion, but on our type of soil in Michigan 
it did not work as efficiently as it might. 


SUGGESTED CHANGES 


Changes we feel will be necessary, be- 
fore the machine can be accepted as 
standard pea harvesting equipment: 

1. Reduce the damage to the tender 
peas. 

2. Reduce the overall weight of the 
machine. 

3. Distribute the weight by the addi- 
tion of other wheels, etc. 

4, Provide a cutting device, rather 
than a pulling mechanism. 

5. Design the machine so it could be 
more maneuverable on hills, mud, etc. 

6. Improve the pick-up mechanism so 
it would be more stable against rocks, 
etc. 

7. Improve the boxing method to en- 
able faster and more efficient handling. 

To accomplish these ends, we feel too, 
that we are handling an excess amount 
of vines in the field. Perhaps we need 
varieties with less rank growth. A simi- 
lar problem was involved with the Green 
Bean crop for mechanical harvesting. 
The plant breeders developed green bean 
varieties with a concentrated set of pods. 
Perhaps the breeders of pea varieties can 
help us along with these problems. 

Comparative costs are very difficult to 

establish because the “Combine” is an 
experimental machine and is constantly 
undergoing minor changes while in oper- 
ation. However, from a very detailed ac- 
count, which was kept during this past 
year, we are reasonably sure that it is 
appreciably less than the conventional 
viner. 
‘This does not take into consideration 
the original cost of the machines or the 
cost of maintenance necessary to keep 
the machines in repair. 

In general, we are well pleased with 
the machine and look forward, with 
much hope, to the future of the “Pea 
Combine” as another machine that will 
aid in a.better operation for us in the 
canning industry. 


GLASS TURNS TO PUBLISHING 


Charles Glass, a former partner and 
vice-president of Reid-Murdoch, distrib- 
utors of Monarch brand canned foods, 
has purchased a one-half interest in 
Western Family magazine, distributed 
by food stores, and will make his head- 
quarters in Los Angeles, California. 
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““SUPERGREEN” SHOWS PROMISE 
FOR ALASKA PACKERS 


(Continued from page 53) 


Blair, color retention, way or by the con- 
vential method of canning. 

The introducers of the variety report 
sales of them from Australia to Canada. 
They report that Alaska canners in Dele- 
ware, Maryland and Ohio have turned 
exclusively to the new green variety be- 
cause of better quality in the can. As a 
frozen pea they give promise for cafe- 
teria sales because they hold their color 
and do not break down on the steam 
table before serving. 


YIELD 

For years Superlaska has been recog- 
nized as yielding higher than Alaska 
and in these Maryland Experiment Sta- 
tion trials Supergreen yielded compara- 
tively with Superlaska. In customer field 
trials they are reported to have out- 
yielded all types of Alaska by as much as 
15 percent. 

The data show that even in a very ad- 
vanced state of maturity Supergreen was 
within the tolerance of 23.5 percent A.I.S. 
as required to avoid falling into sub- 
standard grade. Canners from Wiscon- 
sin to Deleware report that consumers 
like the added color and the high quality 
of Supergreens canned either Blair or 
conventionally. 


USDA OFFERS 
RED KIDNEY BEANS 


The U. S. Department of Agriculture 
on January 4th offered for sale 10,426 
hundredweight of bagged Red Kidney 
beans from Commodity Credit Corpora- 
tion stocks stored at Lehigh Warehouse 
Corporation in Horseheads, New York. 


Under the terms of the offer as.:an- 
nounced by Ray L. Valentine, commodity 
chief of the Production and Marketing 
Administration’s New York Commodity 
Office, bids must be received by wire or 
letter no later than 4 p.m., January 14. 
Successful bidders will be notified 
promptly after the closing date, and de- 
livery is to be taken within 10 days of 
the date of sale. The beans are offered 
on an “as is, where is” basis. 


Full details of terms and conditions of 
the offer may be obtained from Mr. 
Valentine at the New York PMA Com- 
modity Office, 139 Centre Street, New 
York 13, New York. The telephone is 
REctor 2-3100. 


CRAWFORD PLANT BURNS 


The Crawford Sauer Kraut Plant at 
Canandaigua, New York was gutted by 
fire last week with damage estimated at 
approximately $100,000. Fire fighters 
from nearby towns battled the blaze for 
several hours before it was brought un- 
der control. All of the machinery was 
destroyed and about 20,000 cases of 
kraut were damaged. The loss was part- 
ly covered by insurance. 
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DEATHS 


VICTOR A. FRIEND 


Victor A. Friend, founder and presi- 
dent of Friend Bros. Inc., food canners 
of Melrose, Massachusetts, died January 
2 at his home in this city at the age of 
eighty-one years. 

A pioneer in the canning industry Mr. 
Friend first specialized in cranberries 
some sixty years ago. He was a native 
of Brooklin, Maine. 

A prominent Universalist layman, Mr. 
Friend served at one time as president 
of the Universalist convention. He had 
served as chairman of the Massachusetts 
Committee of Catholics, Protestants and 
Jews for a number of years. President- 
emeritus of the Melrose Hospital, he had 
been active in support of its drive for a 
new wing. Active in numerous other 
charitable, civic and religious organiza- 
tions, he was also a trustee of Tufts Col- 
lege, Boston University and Dean Acad- 
emy as well as being instrumental in the 
building of Melrose Memorial Hall. Mr, 
Friend was keenly interested in music 
and was president of the Melrose Orches- 
tral Association, an outstanding music 
group in the amateur field. His Lodge 
affiliations included Wyoming Lodge, 
A.F. & A.M., Waverly Royal Arch Chap- 
ter and Hugh de Payens Commandery. 

Surviving him are his wife, Nellie 
Eibel Friend and his brother Leslie A. 
Friend. 


CHARLES F. GRANT 


Charles F. Grant, vice-president and 
sales manager of Wellman, Peck & Co., 
a pioneer wholesale grocery firm of San 
Francisco, California, passed away of 
a heart attack, January 1 at Pasadena, 
California while watching the Tourna- 
ment of Roses Parade. He was 59 years 
old. 


LEONARD CALDWELL 


Leonard Caldwell, President of the 
Caldwell Brokerage Company of Tampa, 
Florida, died on December 30, 1951. 


SPECIAL CARS 
TO ATLANTIC CITY 


The National Canners Association has 
arranged for special chair cars to go 
from Washington to Atlantic City by 
way of the Pennsylvania Railroad on 
Wednesday, January 16 and Thursday, 
January 17, without a change at Phila- 
delphia. There will be one special car 
on January 16 and two on January 17. 
The trains leaving Washington for New 
York at 10:00 A.M., are scheduled to 
arrive at Broad Street Station, Phila- 
delphia at 12:30 and will lay over for 
about an hour and arrive in Atlantic 


City at 3:07 P.M. Space is being al- | 
loted, first come, first served by Mr. Ed- | 


gar Kellogg of the National Canners 7 


Association, 1133 20th Street, Northwest; 
Washington 6, D. C. 
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A COMPLETE COURSE IN CANNING 


The Industry’s Cook Book for over 40 years 
SEVENTH EDITION, COMPLETELY REVISED 


FOR MANAGERS, 380 pages ot proven pro- 


SUPERINTENDENTS, cedure and formulae for 
BROKERS everything ‘Canable”. 
AND BUYERS 


“| would not take $1,000.00 for my 


Size 6x9, 380 Pages Beautifully Bound copy if | could not get another” 


Stamped in Gold —a famous processor 
All the newest times and temperatures . . . Used by Food Processors to check times, 
All the newest and latest products... . temperature and RIGHT procedure... . 
« Fruits e Vegetables « Meats « Milk by Distributors to KNOW canned foods . .. 
Soups e Preserves e Pickles « Condiments by Home Economists to TEACH the subject of 
Juice e Butters e Dry Packs (soaked) food preservation. 
Dog Foods and Specialties in minute detail, 
with full instructions from the growing through For sale by.all supply houses and dealers 
to the warehouse. . . ordirect. Price $10. postpaid. 

Published and Copyrighted By 
Since 1878—The Canned Foods Authority 
BALTIMORE 2 20 South Gay Street, MARYLAND 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 
VEGETABLES 

ASPARAGUS 


Calif. All Green, Fey., No. 2 
Colossal, Mam. & 


Medium 4.32 
Small 4.25 
Blended Spears 3.90 
BEANS, STRINGLESS, GREEN 
MARYLAND 
Fey., Fr., 8 02. -95 
No. 303 1.50 
No. 2 1.55-1.65 
No. 10 7.50 
No. 303 1.20-1.25 
No. 2 1.30-1.40 
NNO. 1.75-1.90 
No. 10 7.00 
Std., Cut, No. 1.10-1.15 
No. 2 1.20-1.25 
No. 10 5.75-6.00 
WISCONSIN 
Fey. Wh. Gr., 1 sv., No. 2... 2.85 
No. 10 14.00 
2 sv., No. 2 2.65 
3 sv, No. 2 2.35 
Fey. Cut, 3 sv., No. 3038.....0 1.75 
No. 2 1.90 
No. 10 9.00 
4 sv., No. 1 1.20 
No. 303 1.60 
No. 2 1.75 
No. 10 8.75 
Ex. Std., 5 sv., Cut, 
No. 303 1.35-1.40 
No. 10 7.00 
Std., Cut, No. 303 1.20 
No. 2 1.25 
No. 10 6.50 
NortHwWEst (Blue Lakes) 
Wh. Fey., No. 2, 1 3.00 
2 sv. 
3 sv. 2.45 
Ungraded, No. 308 2.2814 
Cut, Fey., 3 sv., No. 303...... .. 1.921% 
No. 2 2.22% 
No. 10 11.25 
Ex. Std., 4 sv., No. 303... 1.75 
No. 2 1.90 
No. 10 9.50 
Ex. Std., 5 sv., Cut, No. 303........ 1.45 
No. 2 1.60 
No. 10 8.00 
Cut, No. BOB 1.40 
No. 2 1.50 
No. 10 7.50 
OZARKS 
Std. Cut, Gr., No. 303...........0. 1.17% 
No. 2 1.25 
N.Y., Gr. Fey. Wh., No. 2, 
1 sv. 2.40 
2 sv. 2.35 
Fey. Cut, No. 308, 3 SV. wees 1.75 
4 sv. 1.60-1.65 
Texas, Std., Cut, No. 303.......... 1.25 
BEANS, LIMA 
Tri States, Fey., Gr., No. 303 
Tiny 2.45-2.60 
Small 1.80-2.00 
1.75-1.80 
Ex. Std., Gr. & Wh. ........... 1.40-1.50 
No. 10 7.00 
Standard 1.25-1.80 
MIDWEST 
No. 303 2.40 
No. 10 12.00 
BOB. 2.15 
No. 10 11.00 
No. 303 1.75 
No. 10 10.00 
BEETS 
N.Y. Fey., Wh., No. 2, 50/0........ 2.40 
35/0 2.10 
10/0 1.35 
No. 10 4.50 
Fey., Sl., No. 2 1.25 
No. 10 5.25 
Wis., Sliced, Fey., 8 02. -70 
No. 303 1.07% 


No. 10 5.50 
No. 2, Cut 1.05 
Diced & Sh.. No. -95 
No. 2 1.07% 
No. 10 4.75 
20/0 1.75 
30/0 2.00 
60/0 2.60 
CARROTS 
N.Y., Fey., Diced, No. 303.......... 1.20 
No. 10 5.50 
Midwest, Fey., Diced, No. 1........ . 75 
No. 2 1.10-1.15 


N.W. Diced, No. 303 gl. ......... 
CORN 
Md. Gold., Fey., C.S., 


1.171% 


1.60-1.65 

Ex. Std., No. 4521.50 
Withdrawn 

Std., No. 303 1.35-1.40 
Withdrawn 

Fey., Gold., 
No. 10 

Ex. Std., 

Std., No. 303 

MIDWEST 

W.K. Gold., Fey., 8 02......... Nominal 
No. 303 1.65-1.70 
No. 10 Nominal 

C.S. Gold., Fey., 8 02......00.. Nominal 
No. 303 1.60-1.65 

PEAS 

EASTERN ALASKAS 

Md., Fey., 1 sv., No. 2..........2.50-2.70 

No. 303 1.60 

Ex, Std., 8 sv., 8 OZ, .95 
1.35 
No. 2 1.45 
No. 10 7.50 

No. 3803 1.15-1.20 
No. 2 1.30 
No. 10 7.00-7.25 

EASTERN SWEETS 

Bey., 2 Ba. BOB 2.35-2.40 
1.70 

5 sv., No. 303 1.55 
No. 2 1.70-1.75 
No. 10 8.50 

Ex. Std., Pod run, 

1.30-1.35 
No. 2 1.45 
No. 10 7.50 

No. 10 7.00-7.25 


NorTHWEST SWEETS 
Ex. Std., Ungraded, No. 3038......1.40 


6 sv. 1.25 
4 sv., No. 10 7.85 
5 sv. 7.70 
6 sv. 7.45 
No. 10 7.35 
5 sv. 1.20 
No. 10 6.80 
6 sv. 1.15 
MIpWEsT ALASKSA 
2. Be. BOB 2.40-2.50 
No. 10 9.00-9.25 
Ex. Std., 3 sv., No. 303........ 1.35-1.40 
No. 2 1.55-1.60 
8.00 
4 sv. 1.15 


MIDWEST SWEETS 
Fey., 4 sv., (& ungraded), 


8 oz. -95-1.00 
1.50-1.60 
No. 10 8.65 

No. 303 1.40-1.50 
No. 10 8.15 

Ex. Std., 4 sv. (& ungraded). 

8 oz. 
1.35-1.40 
No. 10 7.40 

5 sv., 8 oz. -80 
No. 303 1.25-1.30 
No. 2 1.35-1.40 
No. 10 6.90 


CANNED FOOD PRICES 


POTATOES, 
Md. Fey., Sy., No. 8, sq...1.9214-2.00 


No. 2% 2.20 2.80 

No. 8, Vac. 1.90 
SAUERKRAUT 

1.00 
No. 2% . 1.271% 
No. 10 4.30 

N.Y., No. 2% 1.25 
No. 10 4.25-4.50 

SPINACH 

-90 
No. 2 1.60 
No. 21% 2.00 

No. 2% 1.75 
No. 10 5.75 

No. 303 1.15 
No. 2 1.50 
No. 21% 1.871% 

Texas, Fey., No. 808 
No. 10 5.50 

TOMATOES 

Md., Ex. Std., No. 303....Withdrawn 
No. 2 1.75-1.80 
No. 2% 2.45-2.60 
No. 10 8.75 

Std., No. 1 1.12% 
1.40-1.50 
No. 2 1.55-1.60 
No. 2.30-2.35 
No. 10 7.50-7.75 

New York, Fey., No. 2.......ccsesesees 2.50 
No. 2% 3.10 

No. 2% 2.65 

Indiana 

Fey., No. 1 — 
No. 2 2.35 
No. 2% 3.00 

Ex. Std., No. 1 1.25 
1.80-1.85 
No. 2% 2.50 
No. 10 8.75-9.00 

Std., No. 1 1.10 
No. 2 1.65-1.70 
No. 2% 2.25-2.30 
No. 10 8.00-8.25 

Texas, Std., 8 oz. ........ 006 

No. 2% 2.55-2.60 
No. 10 ..., 8.75-9.00 

No. 10 8.00-8.50 

Std., No. 2 1.55 
No. 2% 1.95 
No. 10 7.25 

TOMATO CATSUP 

Calif., 14 oz. glass.... 

Ind. Fey., 14 oz. gl. eS 75-1. 80 
9.00 

TOMATO PASTE (Per Case) 

7 oz. 10.00 
No. 10 14.00 

TOMATO PUREE 

Md., Fey., No. 1, 1.046........ 1.00-1.05 
No. 10 7.00-7.50 

Ind., Fey., 1.045, No. 1........ 1.00-1.05 
No. 10 7.50 

Calif. Fey., No. 24%, 1.045....2.20-2.25 
1.06 2.40-2.50 
1.07 2.65-2.75 

FRUITS 
APPLE SAUCE 

No. 2 1.60 
No. 10 8.50 

1.10-1.15 
No. 2 
No. 10 6.00-6.50 

No. 10 Apples 8.50 

APRICOTS 

Halves, Fey., No. 2,...........3.35-3.70 
..11.75-12.00 

No. 10 11.00 

Std., No. 10 9.75 


CHERRIES 
No. 10 10.75 
Calif., R.A., Fey., No. 2%....... 
Choice 


N.W.R.A., Fey., No. 2%.. 
Choice No. 2% 
Std., No. 2% 

COCKTAIL 

Calif., Fey., 8 02. 80-1824 

No. 2% 3.70-3,80 


No. 10 18.40 
Choice, No. 1 2.25 
No. 2% 3.50-3.60 
No. 10 12.90-13.10 
PEACHES 
Fey, No. 2% 3.05-3.10 
No. 1 1.85-1.90 
No. 10 10.25 
Choice, No, 246 2..80-2.85 
No. 1 1.70-1.75 
No. 10 9.75-10.00 
Std., No. 2% 2.65 
No. 1 1.65 


8.80-9.00 
7.35 


PEARS 


N.W. Fey., Bart., No. 2.70-2.8) 

Calif., Choice, No. 
No. 2% 

No. 10 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2..........2.80 

No. 2% 3.20 
No. 10 12.40 
Crushed, No. 2 2.40 
No. 2% 2..85-2.90 
No. 10 10.75 
2.65 
No. 2% 3.00 
No. 10 11.80 
Std., Half Slices, No. 2.....ccss 2.40 
No. 2% 2.15 
JUICES 
CITRUS, BLENDED 
Fla., No. 2 0 
46 1.90-1.95 
No. 10 4.00 
GRAPEFRUIT 
Fla., No. 2 824 
46 oz. 1.75-1.8) 
No. 10 3.75 
ORANGE 
46 oz. 2.10-2.15 
No. 10 4.25-4.85 
PINEAPPLE 
Hawaiian, Fey., No. 1.024 
46 oz, 2.25 
No. 10 5.00 
TOMATO 
46 oz. 2.35-2.5) 8 
46 oz. 2.25-2.5 
46 oz. 2.50-2.70 
No. 10 5.25 
1.10-1.2) 
46 oz. 2.35-2.6) 
No. 10 4.60-4.75 
FISH 
SALMON—Per Case 
Red, No. 1 T.......31.00-82.00 
18.00-19.00F 
25.0 
Pink, Tall, No. 1 


Chums, Tall, No. 1........... 17.00-17.8) 
10.0 
SARDINES—PeEr Case 
Maine, Oil 10.515 
Cal. 1-Ib. Ovals with 
Tomato Sauce 8.50-8.7i 
SHRIMP—Per Dozen 
5 oz., Small 8.00 
Medium 3.21) 
Large 3.50 
Jumbo 3.9 
TUNA—Per CAsE 
Fey, White Meat, 14’s......13.25-14! 
Chunks & Flakes ...... 11.4 
Fey., Light Meat, 14’s......12.00-12. 
Std. 11.5! 
Chunks & Flakes 10.8 
Grated 9.00 
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